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The name ‘‘AMERICAN’’ 


\ 


as applied to Packers’ 


t.3 


Cans’ means highest 


quality, greatest capacity. 


widest distribution, best 


= 


service. 


AMERICAN CAN CO. 
we New York Chicago 


Baltimore San Francisco 
Montreal 


P THE CA) D COODS 4 TOR WOPTD iM 
Ww 


LACQUERED 
TIN PLATES 


FOR 


CANNERS AND CAN 
MANUFACTURERS 


POPE TIN PLATE COMPANY 


General Offices : New York Offices: 
PITTSBURG, PA. 29 BROADWAY 


a IN WRITING ADVERTISERS, KINDI-Y MENTION TUE TRADE. 


MARYLAND” 


Amazing In Its Wonderful Productiveness. The Vast Possibilities of this 
Tomato are Astounding. 


King of Them All | 
. A Remarkable Double Yielder 


> 

> 


$10.00 LB. $10.00 LB, 


and only a | and only a 


‘‘My Maryland’ Tomato will revolutionize Tomato Growing. A Distinct 
New Race of Red Tomatoes. 


J. BOLGIANO & SON 


Seed Growers, Importers, Manufacturers 


Founded 1818 \ BALTIMORE, MD., U. S. A. 
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4 eS THE TRADE. 
Ayars Machine Company, 
OUR LINE. 


Ayars Universal Capper, 
Ayars Rotary Pea Filler, 
Ayars King Tomato Filler, 
Stevens Tomato Filler, 
Sanitary King Filler, 
Ayars Topper and Wiper, 
Corn Cooker---Filler, 
Hayner Corn Silker, 
Morral!l Ear Corn Silker, 
Morral Corn Cutter, 
Power Tomato Scalder and Washer, 
Double Dump Tomato Scalders, 
Kearns Apple Filler, 
Electric Process Clock, 
Process Retorts and Crates, 
Open Top Kettles, 
Power Hoist, 
Chain Hoist, 
Rotary Crane, 
Friction Clutch, 
Seaming Machine, 
Can Tester, 
Peeling Table, 
Exkauster, 
Syruper, 
Test Box, 
Dip Box, 
Cyclone Pulp Machine, 
Ketchup Finishing Machine, 
Carburetter, 
Blower, 
Wagon Trucks. 
Can Marker, 
eaner, 

Process Clock. Fire Pots, 

Capping Steels, 

Soldering Coppers, 


SEND FOR FULL LINE 
OF CIRCULARS 


Universal 
Contin- 
Capper. 


Guaranteed to cap and tip satisfactorily 100 cans per minute. 


Ayars Machine Company, Satine 


New Jersey. 
BROWN, BOGGS CO., Lrp., Hamiiron, Sole Agents for Canada. . 
IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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THE TRADE. 


High Speed Automatic 


CAN MAKING MACHINERY FOR 
Open Top and Packers’ Cans 


No. 20 Automatic Crimper. 


‘Bliss’ No. 225 Gang Slitter ‘Bliss’? No. 12 Automatic Lock Seam Body Maker capacity practically 


successfully handles with and side seam soldering machine. unlimited. 
accuracy, plain or Minimum capacity, 60,000 bodies in 10 hours. 

| decorated stock. Tell us your work so we may give you the maximum 

capacity. It will interest you. 


We furnish complete 
modern, up to the minute 
Automatic Can Making 
equipments, for both Open 


Top and Packers’ Cans, 
and we guarantee them to 
be perfection in regard to 
workmanship, material 
and design. In addition to 
our Full Automatic Line 
of Machines, we also build 


a semi-Automatic Line. No. 15K round can 
No. 15K Automatic Floater. Today, write for Catalogue ete 
No. 14. at the rate of 140 cans. 


It covers a wide range of work, and is quickly 
changed over troin one size can 
to another. 


per minute. 


BLISS CO. 


25 ADAMS STREET, 
BROOKLYN, N. Y. 


Representatives for Chicago and Vicinity: 


STILES-MORSE CO,., 
562 Washington Boulevard 


— ‘Bliss’? No. 15 Automatic Flanger 
CHICAGO, ILL. for round cans, produces a perfect 
flange and handles cans at the 

rate of 140 or more a minute. 


‘“‘Bliss’’ No. 3Gang Press for cutting 
and forming tops and bottoms. 
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We manufacture Packers 


Cans in every city or town 
named on the above map. 


Isn't this an assurance to 
the Canner of a prompt, reliable, nearby supply of Can 
under any and all conditions? 


American Can Company 


New York Chicago Baltimore San Francisco Montreal 


6 
| 
z a . A A D A | 
pe 


sale everywhere by Tank Wagon, in Barrels or Iron Drums 


Address Our Nearest Tank Station or BALTIMORE OFFICE. 


BALTIMORE, FRIDAY, JANUARY 28, 1910. 


Choice Unsurpassed 
Location Cuisine 
All Modern Accomodates 
Conveniences 200 Guests 


PHILLIPS HOUSE 


Massachusetts Ave. and the Beach, ATLANTIC CITY, N. J. 
A STRICTLY FIRST CLASS HOUSE 


Rates From $2 50 Per Day Up 


F. F. PHILLIPS, Proprietor 


Tunmic The New Fayette OPEN ALL THE YEAR 


A new, modernly-constructed 
brick and stone Hotel, offering 
the highest class accomodations 
at very reasonable rates. 


SITUATED AT 


149 SOUTH CAROLINA AVENUE 


2 Squares From Pennsylvania Station 


American and European Plan 


Steam Heat and Elevator 


A. E. McFarland, Prop. 


WEEKLY REVIEW. 


Conditions 


Of the Canned Goods Situation. 
and Changes. 


Market Reports. 
Outlook. 


WEEKLY REVIEW. 


Naturally the interest of the entire canning industry is being 
focused on the coming Convention at Atlantic City, February 7 to 
11, so there is a feeling that when the big buyers and sellers get 
together there, things will take on a better tone. Heretofore the 
Conventions did not bring a great number of buyers, but for the 
last few years the buyers, brokers and commission men have been 
attending very heavily. This is good for all, as there is nothing 
like getting together and having a heart-to-heart talk. When you 
say in cold type that your goods cost you more money than the 
ranging market price it doesn’t sound very convincing to the 
buyer, but when you cut cans and talk quality and explain that the 
quality goods cost a lot more to pack than the common run of 
goods, the buyer feels that you are telling the truth and quoting 
facts. Maybe he won't agree with you as to the increase in price, 
but it has a big influence in getting it. 

The Christmas holidays being over and the first of February 
near to hand, the upward tendency that always comes at this time 
is now being shown in the increase in prices. Tomatoes are much 
stronger and the price is advancing each week. The fact that 
practically all canners who had to realize, have cleaned up, at, of 
course, low prices, is now helping the market. In spite of the fact 
that wholesalers claim that they are filled up, this only applies to 
the cheap goods; quality goods will have their innings now, and 
ten cents per dozen should be gained by March 15th on all grades 
above seconds. 

While there is a great deal of discussion going on as regards 
the low prices of cans and the lower cost of packing, the saving 
made in cans will be more than taken up by the increased cost of 
more sanitary conditions and well-filled cans, better cases, etc. 

Corn is in good position, and if futures are not offered too 
freely, and at cut prices, there is no reason why canners should 
not make legitimate profits this coming season. If they will 
profit by the conditions that prevailed several years ago and not 
overpack, nor neglect quality, there is no good reason why corn 
should not, with the resumption of good business conditions 
generally, show a fair return for the care and capital invested. 

Fruits of all kinds will be in demand this coming season, and 
especially will this be so regarding peaches. California, cleaning 
up as she has done the past year, even at the prices named, will 
help all sections, as it is pretty well assured that California will 
not name prices as low as last year. 
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THE TRADE. 


The boycotting of meats, eggs and butter naturally creates 
an additional demand for all canned and dried foods, and the low 
prices now being made by grocers all over the country aids in the 
consumption. ‘This idea of boycotting meats, etc., on account of 
excessive prices, is certainly bringing results. Here in Baltimore 
firms that sell their butter to the housewives direct have made a 
single cut of ten cents per pound in one week; where last week 
fifty cents per pound was asked this week forty cents is asked. 
That’s a pretty good cut. When asked why they made such a cut, 
the reply was, that, owing to the boycott on meats, it was feared 
that the pedple would include butter. The question naturally 
arises, who is responsible for this cut, the retailer or the makers? 
It hardly seems possible that the retailer could stand ten cents a 
pound, so it must come from the manipulators of butter, rather 
than the retailers or makers. A peculiar condition exists in this 
city amongst the retail meat markets; they are placarding their 
stores with signs, “Owing to the high price of corn, the price of 
meats has to be advanced.” This is not borne out by the reports 
of wholesale meat dealers, who say they have reduced the price 
from a half to two cents per pound, according to kind. 

If the National Association would turn loose its Publicity 
Bureau on special articles to be sent to the daily papers and maga- 
zines, setting forth the low prices of canned goods, their purity, 
and give some menus, showing the many and varied meals that can 
be quickly and cheaply prepared from canned goods, the Associa- 
tion could get more good advertising than in any other way. Of 
course, this would have to be done at once, while this boycotting 
spirit is at its height and generally discussed. 

There has been some activity in the market during the 
past week and sales have been quite satisfying, but some 
report that the total volume of business done has not equaled 
that of the previous week. 

Apples show a slight decline, both in No. 3’s and No. 10's, 
the former dropping from 67'%c. to 65c. and the latter from 
$2.15 to $2.10. Corn has gone in the opposite direction and 
shows an advance of from 2%c. to 5c. over the quotations of 
a week ago; No. 2 Harford County Standard is now quoted 
at 80c. and No. 2 Evergreen is quoted at 82%c. Mixed veg- 
etables for soup show a falling off on No. 2’s from 72M%c. 
to 70c., while Okra and Tomatoes, No. 2 Standard, have ad- 


67¥%c. to 70c. for their goods. 


vanced from 64%c. to 67%c. No. 3 solid pack, pie grated 
Pineapple shows an increase of ten cents of the quotations in 
our issue of the 2lst; they are now quoted at $l. Sweet 
Potatoes, No. 3 Standard, have dropped from 72'%c. to 70c. 

Tomatoes of all grades and all sizes, excepting gallons, 
show an advance of 2%c., and 65c. is now the lowest figure 
quoted for full Standard No. 3’s, and some holders are asking 
Seconds are quoted at 60c. 
for No. 3’s, No. 2 full Standards at 50c. and seconds of the 
same size at 45c. Gallons hold the same price, but it is more 
than likely they will advance during the next week. It is 
expected the canners will get a line on their goods while at 
Convention, and it looks as if tomatoes will gain a few.more 
points before the meeting at Atlantic City closes, and it is 
just possible this might happen before the meeting even 
opens. 

There are no other changes to note and prices for all 
articles will be found towards the back of the book. Some 
interesting tables on corn, tomatoes and peas will be found 
on other pages and a study of these might throw some light on 
the subject of selling prices. ‘These have caused us consider- 
able work to gather and put in the form in which they appear, 
and we trust they will prove of some benefit. 


POSITION WANTED 


Iam open for a position of responsibility either as sales- 
man or office man, with some label and printing house. 

I have been in this business for 14 years, and have been 
selling the canners for 3 years. I have also managed a 
branch office. Would also consider the canned goods busi- 
ness or machinery line. I would prefer representing some 
western house in the canned goods line, for this section, with 
Baltimore as headquarters. In the machinery line I would 
be pleased to connect with any reliable house. LOUIS 
MUELLER, Woodlawn, P. O., Baltimore Co., Md. 


Announcement 


We are the Owners of a Patent 


Covering the Lock and Lap Side Seam 


for Sanitary Cans, and will hold all 


infringers, whether makers or users of 


RUTLAND, - 


the cans, responsible for damages. 


L. & J. A. STEWARD, 


= VERMONT. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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ONLY CAN For 


The Sanitary Can is Particularly well Adapted 
to the Packing of Oysters, Clams, Chowder. 
Shrimp, Baked Beans, Hominy, Sauer Kraut, 
Apple Butter, Mince Meat, Jams, Etc. 


No Solder, No Soldering Irons, 


No Gas, 
No Wiping, No Tipping 


No Flux, 
Your Double Seamer Readily Changed From One Size To Another 


HOMINY PACKED WITHOUT DANGER DISCOLORATION 


Three Years use of the Enamel Can has Demonstrated 
that this is Positively the Only Package 
which will Keep Hominy White 


Cans Shipped Ejther In Bulk Or In Re-Shipping Cases 


SANITARY CAN COMPANY 


Factories: 
Fairport, N. Y., Indianapolis, Ind. 
Bridgeton, N. J. 


Sanitary Can Company, Ltd., 


General Office: 447 W. FOURTEENTH ST. 
Niagara Falls, Ontario. 


NEW YORK CITY 


Cans manufactured under Max Ams Patents. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE 
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CHICAGO MARKET. 


Special Correspondence to ‘‘The Trade”’ 


CHICAGO, Jan. 26, 1910. 

The Meat Boycott.—The movement to discontinue the 
use of meats is spreading rapidly throughout the United 
States and is going to have a very important effect upon 
financial and economical conditions. It will increase the de- 
mand for canned goods and cereals heavily, but may be a 
dangerous movement after all. It is already shaking the pub- 
lic’s confidence in industrial stocks and causing much alarm 
among investors. 


It is unquestionably the case that the big, impudent and 
greedy meat packers are responsible to a large extent for 
pushing up the prices of fresh and smoked beef, pork and 
mutton as well as of poultry, eggs and butter and they should 
be punished. 

It would appear however that the financial system in 
these United States is like a row of bricks stood on end, in 
touching distance, which if you push one down all will fall. 


If the people could be permitted to exercise their sover- 
eign right to quietly organize against public extortion with- 
out the meddlesome interference of the newspapers, such 
things could be accomplished without scaring all the people 
into hysterics. 

The daily newspapers are today the most powerful in- 
strumentalities for harm and for obstructing all co-operative 
effort for good that exist. In fact we have a subsidized 
press and nothing is to be expected from it but loyal support 
of the interests of The Interests. 

Canned Tomatoes.—The market is quiet and dull. Very 
little buying is being done because jobbers have piled up 
heavy stocks at the lowest price of the season and are dis- 
posed to sell and take a profit. The market for futures has 
not yet opened in the West. ; 

Canned Corn.—The shortage of supply is becoming more 
and more apparent every day to buyers of canned corn and 
prices are slowly but surely advancing. Statistics of the 1909 
pack recently published show that there will not be enough 
canned corn to meet the demand and wholesale grocers are 
-watching the market very closely and are buying up all the 
good offerings. 


California Canned Fruits.—The market for best qualities 
of well known packs is about over, as the supply on the 
coast is nearly exhausted. There are still plenty of off qual- 
ity unknown brands and irregular goods to be had, but the 
fine goods are well sold up, both by first and second hands. 


Futures.—The various canners who pack an extensive 


. line of goods have made prices and they are about the same 


as those of last year. Canned corn is priced at from 2% to 
5c. per dozen higher than in 1909, and tomatoes are priced 
at about 2%c. per dozen lower. New York packers have got- 
ten out their lists and they are practically, on the average, 
about the same as for last year. 


Maine corn packers have made no public announcement 
as to price for future delivery with the exception of one 
cannery which named 92'%c. for fancy Maine corn f. o. b. can- 
nery. Other and better known packers have however passed 
around a price through their brokers of 90c. f. o. b. cannery. 


Illinois canners have named a price of 70c. cannery for 
extra standard corn and 85c. cannery for fancy Country Gen- 
tleman corn, but some large sales have been made, so I 
learn, at lower prices, probably two and one-half cents lower. 

Wisconsin future corn has been sold f. 0. b. Chicago 
pretty heavily at 65c. and is still to be bought at that price, 
so I understand. 

No future prices have been named by Indiana packers 
on tomatoes, though I learn that some of them have sold 
some heavy blocks of canned corn for 1910 pack Extra Stand- 
ard quality at 70c. f. o. b. Chicago. 

Salmon, Sardines, California Fruits and other lines ac- 
cording. to the custom of the trade have not yet been priced 
for future delivery. Neither have I heard of any price on 
asparagus for 1910 pack. 

Freezing Don’t Injure Them.—Thousands of cases of 
canned goods received in Chicago during the past month have 
arrived in a solidly frozen condition. 

I have seen several lots of goods, and have heard of 
many more, which arrived so solidly frozen that the cans had 
puffed out on the ends and had pushed the tops of the cases 
loose by expansion. 

As soon however as these goods were put in warehouse 
or store they quickly returned to their normal condition and 
the quality seems to have suffered no serious impairment. 
The chief danger as to frozen canned goods is from rusting 
of the cans. If frozen canned goods are put into a warm 
store room or warehouse they will condense moisture from 
the atmosphere and soon rust, but if they are taken out of 
the cars and stored in a warehouse where the temperature is 
a little above freezing point no harm whatever will come to 


them. WRANGLER. 


There were two Kronaus’ 
Who sat on a tree, 
And they were as woozy 
As Ks’ could be; 
So they formed an order 
Of Dromedaries, 
To set the Thirst Emporiums 
At their ease. 
Who wants to be a camel ? 


THE MORRAL CORN CUTTER 
PATENTED 


GRIMES, Iowa, Nov. 8TH, 1908. 
MORRAL BROTHERS, MOoORRAL, OHIO. 

GENTLEMEN :—Enclosed please find check to balance our account. We have used 
the double cutter the entire season and are greatly pleased with it. It gave no trouble 
whatever, and cut the corn faster and better than any machine we had. The finely cut 
kernels are a great advantage as our greatest trouble in Iowa is in growing corn too 
large in earand grain. Cutting the kernelstwice instead of once puts everything in 
good shape for fancy corn. 

Yours truly, 
GRIMES CANNING & PRES. CO. 


W. J. STEWART, Sec'’y. 


MORRAL BROTHERS 


MANUFACTURERS OF 


THE MORRAL CORN HUSKING MACHINE 

THE MORRAL CORN SILK BRUSHING MACHINE 
THE MORRAL SINGLE CUT CORN CUTTER 

THE MORRAL DOUBLE CUT CORNCUTTER 

THE MORRAL CORN COOKER-FILLER 

THE MORRAL CAN WIPING MACHINE 


THE MORRAL LABELLING MACHINE 
ALSO DEALERS IN 
CAPPING MACHINES and RETORTS 


and can furnish complete Line of Corn Canning 
Machinery. Write for circulars and other 
information. Address 


MORRAL BROTHERS 
MORRAL, OHIO 


IM WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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NEW YORK MARKET. 


Reported by Special Correspondent. Market Conditions. 
Changes and Outlook. 


LPL PLN LO 
NEW YORK, Jan. 26, 1910. 

Perhaps the month of January has done better than many 
really expected, though it has not, taking the business as it 
runs, quite satisfied the more exacting dealers. ‘They wanted 
to see demand increase and prices advance materially, as 
compared with previous conditions; but they are obliged to 
confess, now the month is closing, that booming has been 
no part of the activity of the first month of the year. Buy- 
ing has gone along upon substantially the same basis as 
heretofore, but conditions have shown little indication of im- 
provement and buyers have exhibited little disposition to 
take hold with any degree of enthusiasm. ‘This hand-to- 
mouth buying creates some movement, to be sure, and per- 
haps the aggregate is all that greater activity would accom- 
plish, yet there is a perfectly natural feeling that increased 
buying would be a point in favor of the business that would 
be quite satisfactory to every individual in the business, re- 
gardless of his particular department. 

Tomatoes.—The market remains practically as last re- 
ported, with sales in relatively small lots. Buyers are con- 
servative. Indeed, conservatism appears to be the ruling 
characteristic with a considerable majority and movement is 
proportionately slow. Full Standard 3s are quoted up to 
67'¥%4c. with 70c. named as the price on some brands. 

On the other hand, it is still possible to buy at 65c. in 
isolated instances. Sales at this figure are not large, nor are 
holders anxious to dispose of their goods at that price. Some 
off Standards can be bought at 2% @ 5c. under regular quo- 
tations, but buyers are somewhat suspicious of such goods, 
and generally refuse to place orders for them. No. 2s are 
quiet, with sales apparently limited to the actual require- 
ments of buyers. No. 10s are held steadily up to quotations 
for full standard. Here and there a lot of under-grade goods 
is offered at reduced rates. Supplies of full standards are 
understood to be comparatively light and gradually disap- 
pearing. 

Corn.—'I‘he market is firm on spot goods, with futures 
dull and somewhat neglected. The situation changes but 
little from week to week and sales are made largely because 
dealers must have supplies to satisfy their own trade. New 
York State is held up to 85c. regularly, with here and there 
a favorite brand quoted higher. Maine stock is scarce and 
buyers find some difficulty in obtaining what they want. 
Western varieties are not much wanted, but owing to the re- 
duction of supplies nearly all holders are firm in their views. 
Southern Maine style pack is held steady, but buyers appear 
to be somewhat indifferent and refuse to purchase anything 
beyond satisfying the ordinary daily necessities. Futures are 
steady, but without particular animation. 

Beans.—The market remains steady, with some demand 
for both New York and Southern strings, but with limas neg- 
lected rather than otherwise. Baked grades are a shade 
more active and prices remain steady, as previously quoted. 

Peas.—The situation is unchanged. The demand in- 
creases somewhat for cheaper grades, but the better qualities 
attract no attention. Holders want full prices, and being 
confident of the future refuse to make concessions. Extras 
are quiet. but a little more movement is noted in Standards. 
Nearly all buyers want this grade and generally insist upon 
having it. 

Succotash.— The market has shown a bit more activity 
of late, and sales have been made at full outside quotations. 
Few buyers want more than a small quantity however. 

Sweet Potatoes.—The market is quiet, with most holders 
firm in their views at 85c. for Southern 3s and 87%c. for 
New Jerseys. 

Apples.—Not much change. The high price of fresh fruit 
helps the canned stock somewhat, but considerable indiffer- 
ence is shown and buyers are rarely willing to pay the prices 
nearly all holders ask. ‘ 

_ Apricots.—No change is noted, but all supplies are held 
firmly up to quotations and sales are made in small lots 
to gratify the desires of dealers who are keeping their trade 
satisfied. 

Peaches.—Holders are firm on most grades, scarcity caus- 


ing prices to be maintained at a relatively high range and at 
firm prices. California holders are all indifferent about sell- 
a see about the same situation exists regarding Southern 
stock. 

Pears.—The market on California stock is normal in the 
absence of important demand. Supplies are light, however, 
and sales are invariably made at full prices. 

Strawberries.—No change has been made of late, and 
sales are chiefly in small lots. Holders are firm, and busi- 
ness is done in small lots chiefly. 

Lobster.—Not much business, high prices, due to scarcity 
of supplies, causing a reduction in demand that makes trade 
relatively dull. Offerings are light, but buyers are indifferent 
and conditions are not likely to change. 

Oysters.—Business is confined to relatively small lots, 
with trade unlikely to revive, excepting possibly in the in- 
terior, where demand often increases at this season. 

Salmon.—Trade is restricted because of scarcity and sales 
are made in relatively small lots. Conditions favor holders, 
with buyers taking only such lots as are essential for the 
maintenance of their trade. Columbia River grades are 
scarce, mostly in second hands, and firmly held. Alaska 
Red is quoted up to $1.50 for small lots, with supplies down 
to a minimum. Sockeyes are unchanged, but are firmly held. 
Pinks are quoted up to 80c. and in rare instances up to 82%c., 
but movement is relatively light at those figures. 

Sardines.—Not much worth while has developed. Most 
buyers are conservative in their purchases, merely covering 
present requirements. Holders would like to see better move- 
ment, but do not care to urge sales because that might 
weaken the market. Perhaps holders are not particularly 
anxious to sell, but conditions seem to indicate that business 
would improve if buyers did anything but make inquiries. 
It would seem as though the question of price could be easily 
settled, and there is no difficulty about obtaining sufficient 


quantities. HUDSON. 


Don’t Be Odd. The wise business man keeps his eye on the 
other fellow. The ‘‘other fellow’’ in the canning business has 
‘‘A Complete Course in Canning,’’ priced at only $5.00. 

THE TRADE. 


CANNERS 


should make no mistake in believing all Cans 


to be of equal grade. Comparison and test will 
readily show a marked difference in both quality 


of material used, and strength of manufacture. 


O40 


We call your attention to the high class 
Can we are now delivering on orders, and on the 
strength of same we respectfully solicit an 
opportunity to figure on your requirements. 

We operate our plant all the year round, 
and are particularly well fixed to fill your orders 


for Fall and Winter Packing. 


Tue Can Co. 


BALTIMORE, MD. 
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California ‘Market. 


‘ The Situation in the Pacific Coast States, as reviewed by 
our Special Correspondent for the past week. 


San Francisco, Cau., January 22, 1910. 


The Canners’ League of California, representing ninety-five 
per cent. of the canning industry of the State, held its annual 
convention on Thursday of last week in the assembly room of the 
Chamber of Commerce, in the Merchants Exchange Building, in 
San Francisco, and during the day’s meeting business of great im- 
portance to the canning industry of the State was transacted. 
The question of freight rates received a great deal of attention 
and the League again voiced its protest against the action of the 
railroads in raising the rate on canned goods, which raise went 
into effect on January 1, 1909. The speakers on this question 
criticized the State Railroad Commission severely for neglecting 
to investigate the alleged control of the ocean transportation lines 
by the railroads operating partly in this State, and it was decided 
by the League to request the Commission to make a complaint 
of this character; and also a complaint against the increase in 
‘rates on canned goods shipped from California to the East. In 
case the Commission fails to take action along the lines suggested 
by the League it was decided that a special meeting would be 
held for the purpose of making a formal complaint to the Inter- 
state Commerce Commission. Since the convention there has been 
considerable talk among canners on this question, and at the 
instance of Charles H. Bentley and others, representing the 
League, the State Railway Commission and the Attorney General’s 
office have deferred action looking to the Interstate Commerce 
Commission investigation of the freight rates until the executive 
committee of the League shall have a further opportunity to con- 
sider the channel through which the action shall be brought. 

William R. Wheeler, manager of the traffic bureau of the 
Merchants’ Exchange, delivered an address on “The Importance 
of Our Navigable Waters as an Adjunct to Free Rate Regula- 
tion.” He urged the necessity of having an ocean service inde- 
pendent of the railroads to run between the ports of the Atlantic 


and the Pacific. There was also an interesting talk on the sub- - 


ject of the mutual fire insurance for canneries established by the 
National Canners’ Association. In order to make the work of the 
League more practical and efficient it was decided to remodel the 
by-laws, and a committee, as follows, was appointed to carry on 
this work: Andrew C. Griffin, C. H. Bentley, J. H. Hunt, Elmer 
E. Chase, Isador Jacobs, L. M. Brinkler, Major C. L. Tilden, 
Percy L. King and R. M. Barthold. It was decided that there 
would be no change in the officials of the League, and the fol- 
lowing were unanimously re-elected: L. F. Graham, president; 
E. F. Stetson, first vice-president; Isador Jacobs, second vice- 
president ; Howard C. Rowley, secretary; Jay Deming, treasurer. 
The executive committee is composed of C. L. Tilden, R. H. 
Bentley, Walter M. Field, Andrew Griffin and J. H. Hunt. 

The thorough unreliability of newspaper reports in regard 
to ptomaine poisoning as a result of the eating of canned goods 
was never shown in a more striking manner than was recently 
the case in a California town when eleven persons out of a family 
of twelve died as a result of eating spoilt pears. The newspapers, 
in reporting the sad case, merely mentioned the fact that the 
deaths were caused from eating canned pears, and did not take 


the trouble to look into the matter and get the real facts of the 
case. Had they done so they would have found that the pears 
had been put up at home, that they had been preserved in glass, 
and that sanitary precautions were entirely lacking, old tops and 
old rubbers being used, and the pears themselves, at the time of 
being prepared, were very wormy and partly spoiled. When the 
jar.of fruit was opened it was found that the contents were sour, 
but the fruit was heated and served. Every person who partook 
of it died, and one who merely tasted it and spat it out has suffered 
from the poisoning. It is needless to state to canners that no such 
a deplorable affair could have occurred had cannery goods been 
used, for the canner of even the poorest article would never have 
allowed such goods as these to leave his factory. This incident, no 
doubt, is at the present time prejudicing many persons against the 
use of canned goods, and canners are suffering a loss as a result, 
when, if the real truth could be brought home to the public, the 
deplorable affair could be used as a talking point instead. 


With almost all grades of canned salmon difficult to secure, 
some of the coast retailers have raised the price of the choicest 
brands they carry, and have tried the experiment of taking this 
fish from the fifteen-cent class. There is a well defined rumor 
going the rounds here that next season the Alaska Packers’ Asso- 
ciation will name a price of $1.30 for Alaska Red Salmon, f. o. b. 
the coast, and retailers are trying the experiment of raising their 
prices in order to see what effect this will have on the demand. 
Already the coast packing interests are receiving protests from 
wholesalers in regard to the rumored advance, and it is being 
pointed out that the great success that has been met with in 
marketing this fish has been because of the fact that it has been 
possible to retail it at a low figure. With a higher jobbing price 
retailers must ask higher rates, and it is felt that the demand will 
suffer immensely. “That the demand for canned salmon at the 
present time is greater than the supply is very evident, but cém- 
petent authorities declare that higher rates will mean that some 
substitute will be found to take its place, and they are advocating 
the pushing of lower grade fish to the front rather than increasing 
the price of the better grades. However, it is believed in jobbing 
circles in San Francisco that an advance in price from first hands 
is being planned for the new pack. 

Fresh asparagus is now making its appearance in the local 
markets and canners are commencing to prepare for next sea- 
son’s crop and for marketing the canned product. The California 
Fruit Canners’ Association has commenced an advertising cam- 
paign on its Del Monte brand of asparagus and gives much 
interesting information concerning this vegetable. The aspara- 
gus beds controlled by this concern cover 2,600 acres and attention 
is called to the fact that the canning plants are located near the 
beds and the asparagus is canned the day it is cut. The notice 
reads: “The best asparagus must be gathered at just the proper 
time to insure its tenderness. Even an hour or two makes much 
difference for a spear may grow an inch in that time. The quality 
of asparagus is determined by the thickness of its spears and by 
its tenderness. California asparagus is famed the world over for 
its delicious flavor. Because of the care and proper handling the 
asparagus we can is also noted for its tenderness, size and color. 
The spears are carefully sorted to a uniform size and excellence. 
There are about twenty-five spears in every Del Monte can, and 
the price is thirty-five cents everywhere.” 

George A. Dorris, an asparagus grower near Springfield, 
Ore., is planning to build a cannery to pack his product. 


BERKELEY. 


TAKE 


the most experienced canner, processor or superintendent you can find and he will admit he doesn't 


know all about the canning business. 


The longer a man is in the business the more he finds he does 


not know. This is admitted by the best of them and for this reason we have sold a great number of 


copies of the book— 


A Complete Course In Canning 


@ The publishers of this book have combined the ideas of a number of canners with the expert advice 
and experience of a processor and chemist who has traveled all over the country, and this book is 


conceded to be the best a canner can purchase. 


If you are interested send your order direct to The 


Trade, 304-5 Maryland Savings Bank Building, Baltimore, or secure a copy from a representative 


While at The Convention—$5. 
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No 2 Adjustable 
Double Seamer 


Positive Driven 
Base Plate 


No. 2, Adjustable Improved 
Double Seamer 


HAND FEED 
FOR ROUND CANS. 


This machine double seams both tops and hettous- cn roned 
cans, from 2 to 7 inches in diameter, and up to 8 inches in height. 


This machine can be fitted to handle cans in excess of 7 inches 
in diameter, up to 10 inches, at slight additional cost, 


The improvements incorporated in this machinery over those of 
the standard type, consist principally it ina positive driven: baseplate, by- ~ 
which means the slipping of cans during the double. dperation 


is practically overcome. 


The worm gear is encased in oil, con~ 
stant and "perfect lubrication. 


It is especially intended for hermetically food 
which require to be processed, but is not confined to this class of 
work, and will readily handle false double seaming such as coffee, 


tea, spice or packages of a similar nature. 


It works automatically throughout, and may be operated by boy 
or girl. 


It will readily handle 1500 to 1600 ends hourly, and as many 


more as an operator's ability to turn out. 


For fuller particulars write to this office pr send for our catalog. 


Max Ams Machine Company, 


MOUNT VERNON, NEW YORK CITY 


The Two- World Champions 


No. 2, Improved Adjustable Double Seamer 


TYPE B 


Automatic Feed and Adjustable 
Feed Table 


This is the latest machine of the No. 2 improved type, 
being complete in all essential details for extra rapid work in 


seaming tops and bottoms on round cans. 


While the general principles of this machine are on the lines 
of the No. 3 adjustable, the additions made by adding import- 
ant labor saving devices and improvements, place this machine 


far in the lead of all can seaming machinery now in the market. 


The principal improvements consist of an Automatic Feed, 
which will readily take 1800 cans per hour and in addition to 
this great improvement, the feed table is adjustable and can be 
raised or lowered for cans from I inch to 6 inches in height, 


and from 1% inches to 4%4 inches in height. This enables the 


canner to fit the feed to suit size of can. 


The solution of the problem for rapid canning, the handling 
of different size cans, and the perfection of automatic seaming, 


all have been attained i in this machine. 


We unhesitatingly say that we have the right machine to. 
do the work for the 20th century canner. It is the machine 


that he has been looking’ for. 


No. 2, Improved Adjustable 
Double Seamer 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE, 


— 
- 
5 
| 
ay 
(8 


14 THE TRADE. 


BURPEE’S SEEDS GROW 


h BECAUSE ig, tested for vitality, 
en ni ity tra 

We cover t BECAUSE fey laws upon 

which the planter must rely, and not to artificial 


W ' methods b d his reach. 
Eastern and estern Z BECAUSE Fordhook Farms at Doylestown, Penn- 


sylvania, are the completest trial grounds in America. 


territories thoroughly. and the trial system in practice there is to show actual- 


ities, not theories. 

BECAUSE thirty-three years in intelligent study and 
labor, experiment an experience have eryst ized into 
positive knowledge which goes to the planter with 
every package of Burpee's seeds. 


BURPEE’S SEEDS ARE THE BEST THAT GROW 


BECAUSE ov. are so y and 
tested ; are fresh, el ean, and carefu y han dled ; are of 
superior and definitely ascertained quality and peodues 
true from the seed. 


If you want the BEST SEEDS that can be grown, 


you should surely have a copy of 


BURPEE’S FARM ANNUAL FOR 1910 


HANNA & SMITH 


Canned Goods Brokers so long known as the * “Leading American Seed Cata- 
entitled to the ue Last or Olesale Price Lust 

Maryland Trust Bldg. 


SEED GROWERS PHILADELPHIA 


HOLMHURST HOTEL aS 


ATLANTIC CITY, N. J. 


8 
8 


On Pennsylvania Aves, near Beach, nearby HEADQUARTERS 
National Canners’ Association Convention 


TO BE HELD FEBRUARY 7th TO lith. Elevator Running from the Street Level to all Bedroom Floors. Electric ; 
Lights, Steam Heat, Private Baths. Rooms with Stationary Washstands, x 
with Hot and Cold Running Water. 

RATES ON THE AMERICAN PLAN, $2.50 TO $3.00 PER DAY 


Booklet Mailed upon Application. Electric ’Bus Meets all Trains on Pennsylvania R. R. 
HENRY Proprietor 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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CONTINENTAL 
CAN COMPANY 


WITH FACTORIES AT 


CHICAGO 
SYRACUSE 
BALTIMORE 
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.(canners’ Machinery and Supplies... 


A Description of the Machinery and Supplies which Canners 


use. Portraits of the Supplymen and 


their Representatives. 


A HEALTHY, SUBSTANTIAL GROWTH. 


Some years ago—to be exact, in 1903—Mr. O. C. Huffman 
got the idea that a can making concern located well, on some main 


line of railroad in Virginia, would prove a paying proposition ; 


because it would appeal to a vast army of canned goods packers 
as a near base for their can supply, thus resulting in a saving of 


freight, and above all of those costly delays due to long freight . 


hauls. So the Virginia Can Company was started at Buchanan, 
in Botetout county. Its bevinnings were small, with one line of 
machinery for making cans, one building answered the purposes 
of factory and warehouse. 

It was a new venture for Mr. Huffman, but as he was situated 
right in the heart of Virginia’s canning operations, and on two 
main trunk lines, the Norfolk and Western and Chesapeake and 
Ohio, with unexcelled shipping facilities in all directions, espe- 
cially south and west, he decided to so build that the business 
would grow of its own accord—he built and depended upon 
“quality.” 

It took but one year to show the canners that “Virginia cans” 
were all right, and that the Virginia Can Company could be 
depended on for cans and other supplies the canners needed. 
The business naturally grew until the original building was 
doubled in size—three brick buildings added, each larger than 
the original frame sheet iron structure—and its shipments ex- 
tended to many states, south and west. 


O. C. HUFFMAN. 


The better to supply the growing business, and as a nearer 
base for the large packing operations of the central west, The 
United States Can Company was organized by Mr. Huffman and 
located in Cincinnati. Though a separate and independent com- 
pany, it is under the same head and is operated in harmony with 
the Virginia Can Company. Being one of the newest can fac- 
tories, it has the advantage of being equipped with all the latest 
improvements in the way of machinery and methods, including 
the necessary equipment for the large diversity of products re- 
quired by the progressive packers, embracing regular and sanitary 
cans, and cans of special sizes and shapes. It is now in its second 
year and its growth has been wonderful. It is advantageously 
located, but its success has been due to the fact that its cans are 
the kind the packers want and its prices are right. This year two 
additional factories have been placed under Mr. Huffman’s man- 
agement, that of the Old Dominion Can Company, at Troutville, 
Virginia, and the Tennessee Can Company, at Chattanooga. ‘The 


ownership of these two companies having been acquired by 
friends of Mr. Huffman, they have wisely placed the manage- 
ment in his hands. It is believed that a great future is before 
the canning industry in southwest Virginia and North Carolina, 
and in Kentucky, ‘Tennessee, Georgia and Alabama, and these 
factories are particularly well situated to care for the growing 
business in this territory. To have built up and acquired the 
management of these plants with a capacity more than ten times 
larger than the output of the Virginia Can Company its first year, 
is what Mr. Huffman has accomplished in less than seven years, 
and shows a substantial growth which is an evidence of further 
growth. 

It will be worth your while to write for information to the 
factory nearest you, or, if you are going to Atlantic City, you 
should look up Mr. Huffman or some other representative of these 
companies at The Rudolf. 


A PROMINENT REPRESENTATIVE. 


There are some hustling representatives in the canned goods 
line, men who are merely representatives of the firms or individ- 
uals who make the machinery or the goods, and Mr. S. O. Randall 
stands well to the front in this class. He is not new to the busi- 
ness, having*been connected with the industry for many years, but 
he has “come out” quite extensively during the past few years. 

Mr. Randall started out as a broker in canned goods, cans, 
labels, cases and general supplies for the canning factory, but 
added to his list the representation of various firms supplying the 
trade with leading articles, and gradually increasing the number of 
these principals. He has been remarkably successful in placing 
machines, or perhaps we should say, in securing orders for them. 
It is considered no small feat to have sold as many as fifteen new 
machines to as many different Baltimore packers in one season, 
and we believe those who travel the road will not dispute with us 
on this. 

Mr. Randall represents the Grasselli Chemical Works, sell- 
ing their well-known Standard Soldering Flux—a flux for which 
they make the claim that it goes further and does better work 
than any other on the market. He also represents the Huntley 
Manufacturing Co., of Silver Creek, N. Y., to whom canners 


S. O. RANDALL. 
need no further introduction. He can likewise take care of your 
orders for cans, cases, solder, labels, box shooks, etc., and as he 
will be at the Atlantic City Convention, Hotel Rudolf, we advise 
interested parties to see him and leave their orders with him. 
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THE SANITARY CAN 


THE RECOGNIZED STANDARD 


PACKAGE FOR FANCY TOMATOES 


AND ALL HIGH GRADE 


CANNED GOODS 
THE SANITARY CAN. 


SANITARY CAN COMPANY 


Fairport, N. Y. Indianapolis, Ind. Bridgeton, N. J. 


Sanitary Can Company, Limited 


Niagara Falls, Ontario 


IN WRITING ADVERTISERS. KINDLY MENTION THE TRAD*® 
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KARLE, LITHOGRAPHING. 


The Karle Lithographic Company, of Rochester, N. Y., 
will be represented at the Convention by Messrs. Fred M. 
Warren and Montgomery Shanks. This company is promi- 
nent among the popular label printers of the country and 


WM. KARLE, Pres. MONEGOMERY SHANKS 


operate a large and modern plant in which yearly contracts 
for fine labels are lithographed and embossed. ‘The Karle 
Company enjoy an enviable reputation for promptness of 
delivery. 

Their up-to-date plant, competent force of salesmen, 
managers, etc., and advantageous location to the principal 


FRED M. WARREN, 


canning sections of the country make it possible for them to 
meet competition and give the finest kind of label work at 
most reasonable prices. The quality of their work gives 
everyone handling your goods a feeling of satisfaction and 
their treatment of customers has caused them to retain many. 


THE HUGHLETT CAN LACQUERING MACHINE. 


In the advertising campaign that is now being carried 
on looking to increase the sale of canned goods generally 
there is one feature of the business that is not given suffi- 
cient attention, and that is the outside appearance of the can. 

And we insist that there is nothing so detrimental to 
the quick sale of these goods than rusty cans, of which there 
can be found a plenty, no matter how good the contents 
may be. And we are glad to note the steady improvement 
along this line; the outside of the can must be attractive in 
order to stimulate sales. 

Then the direct losses caused by rust are enormous and 
a constant source of worry to the packer, and any canned 
goods will rust under exposure to frost or damp conditions, 


Wholesale grocers are increasingly demanding that 
canned goods be lacquered. One prominent firm of the 
Pacific Coast states: ‘We believe that lacquering, properly 
done, is a great help to canned goods, not only in assisting 
their sale through added attractiveness, but preserving the 
goods, and has the additional advantage of saving the high 
cost of wrapper labels which are unnecessary when goods 
are lacquered.” ‘This firm insists on lacquered goods and 
the bulk of their canned stock is now finished in that way. 

The Hughlett Can Lacquering Machine, illustrated else- 
where in this issue, was designed primarily to meet the 
wants of the salmon packing trade. This ground has now 
been virtually covered by it, and the machine is rapidly mak- 
ing its way into the field of the fruit and vegetable canning 
business. 

It is speedy in its work, having a capacity of 3,000 or 
over cases per day, clean and easy to operate. The total 
cost of lacquer material in using this machine is about’ one- 
half cent per case, of two dozen each, 2 and 3-pound cans. 
It puts the lacquer on cans even and smoothly, with no accu- 
mulation of drip, and it makes a surprising difference in the 
appearance of a pack of goods in running them through this 
machine with a nice, bright lacquer. 

To cannerymen who lacquer by hand and know the dif- 
ficulty of accomplishing a good, clean job the work of this 
machine will be a revelation. ‘To the large number who do 
not make use of this process whatever, we have to recite the 
example of those progressive canners who lacquer all their 
goods; the fact that they are constantly exposed to the dan- 
ger of rusty goods, and the contingency of their being 
obliged to meet the demand for this work, which is surely 
making its way into the trade. The time is coming when 
a can of goods will not be considered as finished until it is 
protected by lacquer, and we have the emphatic opinion of 
a good many prominent cannerymen to this effect. 

Seely Bros., Blaine, Wash., invite correspondence regard- 
ing this machine or the lacquering process generally, and from 
their extended experience in this line covering a number 
of years they are in a position to answer any inquiries. 
Write for circulars describing machine, sample, lacquered 
can, etc., and get in touch with this branch of the business. 


POPE’S LACQUERED TIN PLATES. 

The Pope Tin Plate Co., Pittsburg, are the imakers of 
the finest quality of tin plates. Their plates are all inspected 
with great care and they do not palm off on you wasters, 
second or inferior plate when you order. Especial attention 
is called to the fact that they are now lacquering plates for 
inside coated cans, etc. This is a great’boon to the canmaker 
who has not equipped his plant with a lacquering and drying 
plant, and as they have installed the latest and best methods, 
under the supervision of skilled help, naturally they can turn 
out a superior product. Write them for quotations on your 
needs. ‘They are an independent plant. 


BRUSHES. 


The Laitner Brush Co., Detroit, Mich., can solve your 
brush troubles; they make a specialty of machine brushes of 
all kinds. If you want any special kinds made or want to 
duplicate those you are using, send to them and they will 
give you just what you want at prices that will surprise you. 


CANTON BOX CO., 


Baltimore, is too well known to the canning industry in 
this section to need any introduction from us. All we can 
say is that when you want good boxes and prompt deliveries 
call or write them and they will be glad to quote you. 


CAN RIGHTERS. 


As the name implies, this machine puts every can in its 
correct position—that is, hole up—and they are attached to 
the feed chute of whatever machine you are feeding cans 
into, and they will automatically turn the can over if it is 
not hole up. The Burden and Blakeslee Co., Cazanovia, N. Y., 
who are the makers of these machines, have sold a great 
number of them and we have never heard of a dissatisfied 
customer. Hunt them up when at the Convention. 


Send for Samples “Natural Process 


How to increase the consumption 
of Canned Goods— 


Pack QUALITY only in your cans 
and use NATURAL PROCESS labels. 


The United States Printing Company 


MAKERS OF 
“Labels that Sell Goods” 


50 Beech St., Norwood 70 N. srd St., Brooklyn 
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In buying your labels do you consider 


THE LAST COST 


as carefully as the first cost ? 


Buyers of unlimited experience, even those of 


limited appropriations, take into consideration not 
only the initial cost per thousand—but what it 
would cost them every week, every month, every 
year—if their goods were poorly packed under 
unattractive labels or wrappers. Experienced 
buyers know that “A penny wise and a pound. 
foolish” policy is a losing one. 

Attractive, sales-creating labels, wrappers, fold- 
ing boxes are a permanent investment—not an 


expense. 


Uaitell States Pointing 


MAKERS OF 


**LABELS THAT SELL GOODS” 


50 Beech St., Norwood 70 N. 3rd St., Brooklyn 
CINCINNATI, OHIO NEW YORK CITY 
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EARLY TOMATOES GET THE CREAM. 


There is only one way to get the most out of growing 
tomatoes, and that is to have them in abundance from the 
very beginning of the season. ,, 

The first tomatoes are a luxury and command fancy 
prices. One basket then will sell for as much as ten bas- 
kets after the market has become glutf€@. *The canner who 
grows his own tomatoes and has them early or who induces 
his growers to have them early as well as late can sell the 
fruit fresh or put it up in cans as he finds it to his interest 
to do. 

To have early tomatoes is a simple proposition if you 
are prepared to grow early plants. The seed must be sown 
into other hot-beds or cold frames in early spring so as to have 
full size plants ready to set out in the field late in April or early 
in May, or whenever the danger of killing frost has passed. 
The critical time, of course, is when the seedlings are just 
out of the ground. The weather is then usually bad and the 
plants are very tender. 

With the Sunlight Double-Glass Sash the growing of 
tomato plants is made very simple and sure. The two layers 
of glass enclose an air space of 5 inch in thickness. This 
admits the light at all times, but the glass and enclosed air 
space form a transparent blanket and it is claimed to be a 
better protection from cold than boards or mats. At night 
it prevents the escape of the heat that is stored by the sun 
during the day. Tomatoes are tropical in nature and need 
the extra warmth, and they also need the ventilation that 
they get under the double-glass sash when the day is bright 
or warm. It is seldom or never that the young tomato plants 
damp off under the Sunlight sash. 

Along the coast from Long Island to Florida the weather 
is such that the double-glass sash do their very best work. 
They never need extra covering there. In fact, all boards 
and mats can be safely thrown away if hot-beds are used for 
starting the seed. Such a saving in worry and work would 
be regarded by most gardeners as a good profit in itself on 
the investment in these sash. And added to this is the su- 
preme advantage of better and earlier plants and earlier and 
more profitable crops. 


The Sunlight Double-Glass Sash Co., Louisville, Ky., the 
makers of the sash, issue an interesting booklet that is sent 
to all asking for it. There is a special article on tomato grow- 
ing and also a free freight proposition. Their advertisement 
appears in this issue of “The Trade.” 


THE QUESTION OF GOOD SEED. 


We call attention to the advertisement of the Jerome B. Rice 
Seed Company, of Cambridge, N. Y., in this issue of the paper. 
This firm is favorably known to the packers of this country. 

With the advent of the Pea Viner, which marked the begin- 
ning of the wonderful development of the pea packing industry in 
the United States and Canada, this firm was among the very first 
to appreciate the demands that would be made upon the seedmen 
for high grade seed, and with characteristic energy and fore- 
thought began to prepare for the demand which they knew was 
coming. This preparedness enabled them to meet the ever-increas- 
ing requirements, and they have been a general supply house for 
all varieties of high-class seeds used in the canning trade. The 
fact that they have continued to supply many of the largest and 
most critical packers of the country from their first year in 
business to the present time, is a tribute to their honesty and fair 
dealing, which requires no comment. 

Starting in a little farm house in Washington county, New 
York, over seventy-five years ago, the business has grown rapidly 
and steadily to its present great proportions. With that rare 
genius for selecting the right men, the honored head of this house 
has surrounded himself with bright, energetic lieutenants, and 
the natural result is apparent. 

We do not hesitate to say that the brightest of these able 
lieutenants is W. C. Langbridge, whose portrait appears herewith. 
Certainly there it not a more popular salesman on the road in any 
line with the canned goods packers generally. The canners’ 
department of this great house is directly under his manage- 
ment, and he is always a familiar figure at all conventions, which 
is also true of Mr. Rice, the head of the house. If you come 
to the convention you will certainly meet him and you will be glad 
to have done so. In any line of seeds for canners he can give you 
information or take your order, and is not loath to do either, 
though he possibly prefers doing both. 


Early tomatoes bring big prices and they always 
pay. 
Sell the fresh fruits when people want them most. 
When the market demand slackens, put them up in 
the Cannery. 

Grow your tomatoes or urge your growers to do so 
by using : 


SUNLIGHT DOUBLE-GLASS SASH, 


They have two layers of glass enclosing an air space 
5g inch thick—a transparent blanket! Boards and mats 
are almost eliminated even for such tender plants as 
tomatoes. In zero weather the double glass affords an 
extra protection without which the plants would be lost. 

The Sunlight sash prevents damping off. 

These sash are made strongly of Louisiana cypress 
and will last a long life-time. They make the earliest, 
strongest and best plants and have them ready to go into 
the field as soon as the weather permits. Thus they 
enable the grower to get on the market when prices are 
highest and to begin supplying the Cannery before others 
have any fruit at all. 


TOMATOES UNDER DOUBLE GLASS SASH 


SUNLIGHT SASH ARE AN INVESTMENT, YIELDING 100 
PER CENT. IN THE FIRST PICKING TO CAPABLE GROWERS. 

Send at once for our Literature. The CATALOG is of value to 
everyone who grows plants of any kind under glass. And all 
tomato growers receive copies of a special leaflet. It tells what 
you can do with hot.beds and cold-frames. Also get our PREPAID 
FREIGHT offer, SAFE DELIVERY guaranteed. 


SUNLIGHT DOUBLE-GLASS SASH CO. 


968 E. BROADWAY, - LOUISVILLE, KY. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 


(1s 
4 


THE TRADE. 


THE FIRST REPORT THE CONVENTION 


at Atlantic City, February 7th to 11th, and which is of so much 
importance to the canners of this country and Canada, the proceed- 
ings of which the canners not attending are anxiously waiting to 
hear, will be found in THE TRADE of 


FEBRUARY 18th, 1910 


The information contained in this report, is of the greatest value 
at the time the speech is delivered, the paper read, or the suggestions 
made. That means you must attend the meeting to derive the 
greatest benefit and secure the advantages of knowing just what the 
National Canners’ Association proposes doing in the coming year. 
Many of the Canners will not be able to take advantage of this 
opportunity, but if you can possibly do so, you should be in Atlantic 
City, attending every meeting that is held on the Steel Pier the week 
of February 7th to 11th. 

If you cannot be there, or if you are detained after reaching the 
Convention city and fail to attend all the meetings, the next best 


thing to do is 


READ IT IN “THE TRADE.” 


This report will be so thorough, so far in advance of any other 
report of the meeting, that all canners have long since made it a 
point to. get a copy of this issue. Most of the canners are now 
regular subscribers; all these will be taken care of. If you are not 


a subscriber, the surest way of getting a copy of this issue is to 


BECOME A SUBSCRIBER AT ONCE 


The advertisements that appear in this, as well as other issues, 
are as highly prized and as carefully read by the canners, as the pro- 
ceedings. Write up the “copy” for your advertisement and either 
see our representatives at the Convention, or send your order direct 
to THE TRADE, 304-5 Md. Savings Bank Bldg., Baltimore, and 


START ADVERTISING NOW 
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THE JUDGE PEACH PEELER. 


Canners of peaches throughout the country are now gen- 
erally aware of the fact that the peeling of peaches by hand 
is, we might say, an obsolete thing, as California, one of the 
greatest peach-producing sections of the country, is peeling 
more than 50 per cent. of its peaches by machine. ‘The 
great advantage of these machines over hand peeling is the 
fact that the fruit is peeled perfectly smooth and there is no 
waste, the saving being said to be on an average 20 per 
cent., or, expressed in more intelligent terms, from 2 to 4 
cans per bushel of 50 pounds of fruit is saved by machine 
peeling over hand peeling. ‘This, of course, is a very great 
saving. In addition to the saving of the fruit there is a 
great saving in labor, as in hand peeling the average price 
paid for halving and pitting throughout the country is about 
25 cents per bushel, while the cost by machine averages 
about 15 cents per bushel or case. Another important point, 
and which is making the machine most popular, is the rapidity 
and cleanliness over hand peeling and that the machine thor- 
oughly washes and cleanses the peach and it is automatically 
carried, in modern peach-packing plants, to the women who 
put them into cans, so that the peaches are not handled in 
unsanitary baskets, set around on the floor, and are kept 
in fresh running water while being canned. 

The agitation in regard to pure foods has called for more 
sanitary methods in all fruit products, and the packer natu- 
rally welcomes any method whereby he can accomplish this 
without entailing extra expense. 

The fact that the machine requires so few hands to oper- 
ate it makes it possible, where the scarcity of help is the 
problem, to pack peeled peaches, where without the machine 
only unpeeled peaches can be canned. 

Another point in favor of the machine is the fact that 
the machine-peeled peach retains more of the natural flavor 
than the hand-peeled, and where peaches are properly graded 
the machine will peel ripe peaches better than can be done 
by hand and they will have a much better flavor. This is 
best shown by the analysis of prominent chemists that the 
Judge Company have had made. Such gentlemen as Prof. 
C. Glasser, of Baltimore, after analyzing two samples—one 
of hand-peeled peaches put up in water and one of machine- 
peeled peaches put up in water—reports “that the acidity 
in the New Process goods is a trifle higher than in the Old 
Process (New Process is machine-peeled and Old Process 
is hand-peeled), which proves that the New Process does not 
interfere with the natural acidity of the fruit.” 

Prof. Samuel C. Prescott, formerly of the Massachusetts 
Institute of Technology, states from his analysis of two simi- 
lar samples as above: “So far as taste is concerned there 
is but little to choose on the score of acidity. There is abso- 
lutely no taste attributable to caustic soda: if anything, the 
can so treated has a more acid taste.” “Careful quantitive de- 
termination of the amount of free acid showed that the hand- 
peeled goods had a very small amount less than the treated 
ones. This, of course, indicated that the soda was so thor- 
oughly removed that it had not neutralized the natural acidity 
of the fruit.” The opinion of such well-known chemists as 
the above is without doubt the best expression as to whether 
or no the flavor of the machine-peeled peach is higher than 
the hand-peeled, and that the peaches are absolutely pure 
from a pure-food point of view and this, we think, is one of 
the best answers that can be made to unsupported state- 
ments of parties seeking self-advertisement at the expense 
of the industry. The Judge Company report that their ma- 
chines are now being used in California and the Pacific Coast 
generally, throughout the South, Middle West, Baltimore and 
Maryland and as far north as Canada, by the largest and best 
canners of these sections. In addition to the peeling of 
peaches and apricots, these machines are now being put 
out for the peeling of sweet potatoes, etc., and are meeting 
with signal success, and the increased packing of sweet pota- 
toes throughout the country will, we predict, call for the use 


of these machines wherever sweet potatoes are packed to any 
extent. 


PEACH PITTER. 


The- demand for a Peach Pitter that will automatically 
halve and pit or remove the seeds from peaches has been 
so great that Mr. Judge has been working for the past three 
or four years perfecting a machine to do this work. He 
has had the machine in operation for several seasons, but 


would not put it on the market until he had absolutely 
demonstrated it to his entire satisfaction, and others, that it 
was mechanically perfect and will do work equal or better 
than by hand. They are now operating a machine in Balti- 
more, at their offices in the Equitable Building, on peaches 
which they put in cold storage last summer, and can give 
interested parties a practical demonstration of what the ma- 
chine will do and how it does it. ‘The machine is very sim- 
ple in construction and rapid and accurate in its operation. 


The capacity of the machine will depend, of course, on 
the size of the peaches, as the smaller they are the more 
they run to the bushel, consequently the operator has to 
handle more pieces of fruit, but they find on the average 
they can run about ten bushels an hour. This is about equal 
to the work of ten women and with the use of the machines, 


operated by girls, women, men or boys, the excess help can 
be used in filling the cans. The machines will pit soft, ripe 
or green fruit, and in regard to this latter class it will pit 
fruit that cannot be pitted by hand. - 


We would suggest that all canners of peaches get in touch 
with the Judge Machine Company and place their orders 
as early as possible, as we understand from this concern 
they are only going to put out a limited number of machines 
this coming season, and orders will be filled in the order in 
which they are received. 

In addition to these machines they are also manufacturing 
a Grader for the grading or sizing of peaches, apples, beets, 
etc., also Continuous Carriers and Preparation Tables for the 
handling of all kinds of fruits and vegetables. 

They will be glad to send you catalogues, terms, etc., 
upon application. 


HULL BURNERS. 


The Hull Mfg. Co., Baltimore, make the Hull Burn- 
ers and Fire Pots for the use of gasoline direct, simply using 
a small tank and air pump. The construction of these gaso- 
line burners is such that the needle point valves can be 
quickly removed for cleaning or renewal. The Hull Com- 
pany have been manufacturing these specialties for years and 
they may be said to make the standard burner of the coun- 
try. It will pay you to write them and get their catalog. 


| 
ania 


THE TRADE 


THE BOARDWALK IN WINTER. 


2 
t 


24 THE TRADE. 


CANNERS INSURANCE—L. B. WARNER. 


Canners Exchange, under the management of Lansing B. 
Warner, attorney and manager, has completed another very suc- 
cessful year and we take this occasion to call to your attention 
the rapid strides they have made during the past year and the 
large saving made the subscribers. 

On looking over their savings for 1908 we find that they have 
saved the canning industry $15,582.78, while for the year 1909 
they made a saving of $53,577.84, or over three times as much. 
The total saving for the two years amounts to $69,160.62. In 
other words that amount stays in the canning industry as work- 
ing capital. It certainly looks as though Canners Exchange is 
destined to become a large money saver for the canners as a 
whole, and by affiliating themselves with it they will in all proba- 
bility save themselves thousands of dollars of interest which 
would otherwise be a total loss to the industry. 

Below is given the statement of assets and liabilities as well 
as a comparative statement. 


ASSETS AND LIABILITIES. 
31st. December, 1909. 


ASSETS. 
Accounts Receivable, Unpaid Pre- 

$125,724.74 

LIABILITIES. 

Re-Insurance Reserve ............... $52,316.81 

Reserve Fund Deposits............... 15,780.00 

2,846.96 

Surplus distributed pro rata to credit of 

subscribers’ accounts carried down.. 52,119.02 
125,724.74 

Surplus distributed pro rata to credit of subscribers’ 

Net Contingent Subscribers’ Liability on policies in 

Amount of policies in force 31st December, 1909. . . $6,516,375.00 
Net losses January 1 to December 31, 1909........ $15,930.02 
Net premiums written January 1 to December 31, 

Interest earnings January 1 to December 31, 1909 

1,970.28 


COMPARATIVE STATEMENT 


1908—1909. 
NUMBER OF RESERVE FunpD 
SUBSCRIBERS. Deposits. 
1908. 1909. 1908. 1909. 
January 31st ....... 56 163 $2,800.00 $8,150.00 
February 28th ...... 61 171 3,050.00 8,600.00 
61 183 3,150.00 9,150.00 
69 I9I 33450.00 9,750.00 
85 209 4,250.00 10,880.00 
eee 04 235 4,800.00 12,470.00 
103 248 5,300.00 13,320.00 
August 3Ist ........ Ill 259 5,000.00 14,050.00 
September 30th ..... 114 262 5,700.00 14,330.00 
119 2065 5,950.00 15,260.00 
November 30th ..... 139 262 6,900.00 15,400.00 
December 31st ...... 152 267 7,700.00 15,780.00 
Net SAVINGS TO PREMIUM 
SUBSCRIBERS. INCOME. 
1908. 1909. 1908. 1909. 
January 31st .... $347.25 $3,151.16 $1,389.92 $5,478.67 
February 28th ... 796.87. 6,286.65 4,508.88 12,133.56 
March 3iIst ..... 1,383-31 9,953.67 5,387.99 16,490.67 
April 30th ...... 2,073-71 13,764.33 6,684.82 23,669.66 
May ...... 2,902.64 18,060.05 9,695.18 34,647.55 
June 30th ....... 3,990.13 23,035.22 12,927.78 49,455.80 
5,188.42 29,000.66 15,062.66 66,248.53 
August 3Ist .... 6,619.41 20,206.07 19,272.53 79,293.57 
September 30th . 8,392.56 27,463.44 26,324.61 95,045.55 
October 3Ist..... . 10,340.46 36,218.34 29,223.76 106,994.90 
November 30th .. 12,785.71 44,223.17 34,328.41 110,734.67 
December 3Ist .. 15,582.78 53,577-84 44,335.54 122,120.81 


STEAM APPLIANCE MFG. CO. 


Of Batavia, N. Y., are the manufacturers of a method of 
filtering, softening and purifying water that will appeal to 
all canners.: You know what it means to have clear, pure 
water for syrups and brine. One New York State canner 
says that the softening of the water made a vast difference 
in his peas, as with hard water the peas were hard and not 
at all what he desired; by using the softened water all this 
was remedied. Another states that their water was muddy 
and after using this method the water was as clear as crystal 
and perfectly soft. 

These facts alone would make it an interesting subject 
for Canners to investigate, but read the advertisement and 
see the representatives and they can give you some more good 


points. 


This Company is also handling the Auto-Can Stamper, 
for marking cans. This is the machine made so popular by 
the genial “Billy” Smith and every year it is better and used 
more, so you want to get in line. 


A. K. ROBINS & CO. 


We would call attention of all canners to the large stock 
of canning machinery and supplies carried by Messrs. A. K. 
Robins & Co., 724 and 726 East Pratt street, Baltimore, Md. 

Having had thirty-five years’ experience in the manufac- 
ture of these goods, they are prepared to furnish complete 
outfits of any capacity. 

This concern carries in stock Trayless capping machines, 
Tomato fillers, Corn machinery, Pulp machines and all other 
machinery which is necessary for an up-to-date plant, in- 
cluding the well-renowned Hammond labeller, for which they 
are sales agents. 

We believe it would pay prospective buyers to write the 
above firm before placing your orders. 


HOWES’ LINE. 


The S. Howes Co., Silver Creek, N. Y., are the manu- 
facturers of Pea Grading and Cleaning Machinery for canners 
and they have a number of machines that are very popular 
with the pea canners. They also make Bean Graders, etc. 
They will be at the Convention, as usual, and have a souvenir 
that is both useful as well as attractive. They will be at the 


Convention with their usual staff of genial salesmen. 
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SOUTHERN CAN 


A responsible independent concern, 


equipped for every size of can used 


by packers of Canned Goods 


BALTIMORE 
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PHOENIX CAP CO. 


The headquarters of the Phoenix Cap Co. during the 
Convention will be at the Hotel Rudolph and in charge of 
Geo. Alexander, secretary, treasurer and general manager of 
the company, and P. C. Doyle, sales agent. They will exhibit 
a very interesting and extensive line of food products packed 
by the various Phoenix methods. They will feature this year 
an extensive and increased line of fruits and vegetables packed 
in glass and tin by the Phoenix Band Vacuum System, and 
any visiting canner interested in the method of handling any 
food product in glass will gain considerable knowledge by 
inspecting the Phoenix Cap Co.’s exhibit at their headquarters. 

The Phoenix Cap Co. claim particular advantages for 
the Phoenix Band Vacuum System in the handling of all 
fruits and vegetables, and in our opinion it is decidedly what 


Cut showing Phoenix Band Vacuum Cap. 


is considered a pure food package. ‘The handling of these 
products by the canner and packer has certainly undergone 
a change within the past few years. Food laws have been 
made and revised and the canner and packer have adapted 
themselves to the new conditions, but after all when one 
considers the number of pure food articles in the market 
today it simply means that food laws are only a spoke in 
the wheel of general conditions as they exist today, and that 
the popular demand for food products has accelerated the in- 
creased output of pure food articles. The vacuum method 
today is really the supporting feature of the handling of pure 
food products, and to everyone interested we want to state 
that they will find The Phoenix Cap Co.’s Atlantic City ex- 
hibit a very interesting one. 


SOMETHING OF IMPORTANCE TO USERS OF CANS. 


We wish to call our readers’ attention to the advertisement 
of Mr. Walter J. Phelps in this issue regarding the “non 
wiped” can which he makes. We believe you would find it 
of advantage and well worth while to investigate the quality 
of these cans. 


DOIG MACHINES FOR DRIVING FASTENERS. 


The machines for driving corrugated fasteners made by 
the estate of Wm. S. Doig, 54 Franklin street, Brooklyn, like 
the box nailers made by the same firm, are simple and prac- 


tical and designed for a maximum output at a minimum of 
labor and time. 

The single fastener machine has been made by putting 
an arm that extends out in front about 24 inches on the 
frame of a No. 2%4 Doig nailing machine, and placing on this 
arm two chucks that can be adjusted so as to drive the fasten- 
ers anywhere from 5% to 6 inches apart. 

- The corrugated material to be used comes in strips 300 
feet long and is wound on spools or reels, one spool being 
wound left-handed and the other wound right-handed. The 
corrugated pieces of metal tape are threaded into the chucks 
to begin with, after which it will automatically feed, cut off 
and drive two of them at each operation. Boards of any 
width can be put together and it is not necessary that they 
should all be of the same width. The table on the single 
fastener machine measures 20x21 inches. 

The double machine is arranged to drive four fasteners 
at each revolution, and, being open, boards of any length can 
be fastened together, moving the boards forward at each 
revolution. ‘This machine can be belted from above or below 
and can be run either way as may be most convenient. ‘The 
size of the pulley is 12 inches in diameter, with 4-inch face, 
and should make approximately 250 revolutions per minute. 


AMS SANITARY CAN MACHINES. 


Mt. Vernon, N. Y., is the home of the Max Ams Machine 
Co., and there they have one of the most complete plants for 
the manufacture of their special machinery that is known. 
Very few canners or even canmakers know what strides these 
machines have made and how extensively the Sanitary Cans 
are used, not only throughout the United States, but in foreign 
countries. ‘This company is constantly developing new ma- 
chines and improving the present type. By just such means 
they keep in the fore rank. It does not seem like many 
years ago that the writer first inspected the first attempts 
to use this type of can on fruits and vegetables, nor does it 
seem possible that in such a short time the vast number of 
cans of this type would be used. To Mr. Ams all credit 
must be given. It was his farsighted policy that kept him 
at the work of developing the machinery, so that it was possi- 
ble to make and seal the cans. This company now devotes 
all its energies to the building of Sanitary can machinery and 
they have machines for every shape of Sanitary cans. 

Write for their catalog and meet them at the Convention. 


CONTINENTAL CAN CO., 


Baltimore, Chicago and Syracuse, N. Y. At all of these cities 
they have the latest and most up-to-date equipment in can 
plants to care for their vast business. We cannot but com- 
ment on the plant that they have at Chicago, with a daily 
capacity of 1,000,000 cans and warehouse facilities of 20,000,- 
000, which will give one the best idea of the volume of busi- 
ness they do. Not only do they manufacture all types of 
standard cans, but they also make sanitary cans as well, and 
their double seamer for these cans is a wonderful machine. . 
The worm feed is certainly unique and positive and the cans 
stand still while being closed. As usual, they will be at the 
Convention and headed by the popular Mr. Thos. G. Cran- 
well, ably assisted by Mr. C. A. Suydam and their large staff 
of salesmen, they wilf take royal care of their customers, both 
present and prospective. 


BURT LABELLERS AND WRAPPERS. 


The Burt Machine Co., of Baltimore, are the makers of 
the widely used Burt Labellers, Wrappers and Lacquerers. 
These machines are used not only in the canning business, but 
in many different lines. The simple construction of the ma- 
chines is their greatest feature; you can see what you are 
doing; this point, coupled with the cement used in picking 
up the label, which insures a positive pick up, and so allows 
of great speed without the usual waste of labels. Hand work 
cannot compare with machine work, for the machines do it 
over and over again with perfect accuracy, while the hand 
labor does some good and some bad. Unskilled labor operates 
the machine. 

The Messrs.. Whitehurst and Wild will be there, so you 
want to look them up. 


me 
\ 
BRAND 
TACHA 
PUT UP BY off 
BROOKLYN.N.Y. 


THE TRADE. 


PRESIDENTS 


Canning Machinery & Supplies Association 
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HARRIS HOISTS. 


This name is familiar to all canners of established reputa- 
tions from the Atlantic to the Pacific and from Alaska to 
Mexico and some places we know not of. These Hoists are 
one of the most popular pieces of mechanism in a cannery 
and you will find many canners at the Convention that will 
tell you they couldn't get along without them. Mrs. C. 5. 
Harfis is the lady who has made them so indispensable 
through her push and unfaltering efforts, combined with a 
most. pleasant demeanor, so that wherever you go you will 
find them. 

In the manufacture of these hoists is used only the best 
of materials and workmanship,’ so that breakdowns and repairs 
are hardly known. 


MRS. C. S. HARRIS. 


The use of these hoists in the process room has made the 
work easy-and the capacity of the machine is large enough 
for the biggest. 

Mrs. C. S. Harris will be at the Convention and a catalog 
will tell you. more than we can, as they are well illustrated. 


MONITOR LINE, 


Made by the Huntley Mfg. Co., Silver Creek, N. Y., for 1910, 
is a fine one; they have a number of good things for Can- 
ners that where shown last year at Louisville, and have been 
tried, out thoroughly during the past season by some of the 
largest canners. They are calling special attention to the 
Monitor-Thomas Sanitary Scalder and Preparation Tables, 
which bring order: out of chaos and cleanliness from former 
sloppiness. The women can peel all day without being wet 
from the waist down; besides this, they do not have to handle 


the tomatoes in the rough way of the past, so the claim is 
made that from one to three cans per bushel more can be 
gotten than by the old methods. ‘The Scalder handles the 
tomatoes without jar or friction, thus avoiding the breaking 
of the ripe tomato and the canners can also grade the fruit 
as it goes through, so that it is not necessary to run green, 
ripe. and rotten tomatoes through the scalding section, and 
so on to the women, but by removing these undesirable to- 
matoes, only the good stock goes to the women and waste 
and low grade is eliminated. 

This “Company make Corn Huskers, Pea Graders, Clean- 
ers, Blanchers, Washers, Apple and Bean Fillers, Picking 
Tables, etc. Send for their Catalogs or meet them at the 
Convention and it will well repay you. 


IMPROVED METHODS 


Are what Mr. W. L. Hinchman, Haddonfield, N. J., can 
work out for you in any line of canned products. Mr. Hinch- 
man is a chemist and specialist in working our formulae for 


W. L. HINCHMAN. 


the preparation of foods, particularly as used by canners and 
preservers. His long experience in the practical end of can- 
ning and preserving has given him a knowledge that is not 
based on theory, but on results that mean saving of money 
and improved methods of producing quality without the sacri- 
fice of clean and economical management. 

If you have any troubles. take them to him and he can 
help you out. He will be at the Convention. 


THE STICKNEY LINE. 


Mr. H. M. Stickney, Portland, Me., the maker of the 
Burnham Corn Cooker and Filler and many other automatic 
machines for canners, calls particular attention to his syrup- 
ing machines and filling machines for baked beans, condensed 
milk, ete. Mr. Stickney conducts a general canning ma- 
chinery business and can. supply your wants. Get in touch 
with him. 


One and a Half Fare to Atlantic City Convention and 
Return. 


JOHN G. MAIER’S SONS, 


STOP THAT RUST ON YOUR CANNED GOODS AND USE 


MAIER’S SILVER LACQUER 


WE MANUFACTURE LACQUERS, ALL C OLORS, 
FOR BRIGHT AND RUSTY CANS. : : : 


BALTIMORE, MD. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 


: 
e 
- 
. 


THE TRADE 29 


SEED 


LEONARD SEED CO. 


Will be Pleased to Meet 
Canners and Show 
Samples of 


THEIR CHOICE SEED STOCKS 


THE Music Room 


ADJOINING MAIN LOBBY ON FIRST FLOOR 


HOTEL RUDOLF 


ATLANTIC CITY, FEBRUARY TO [910 


You are Critical Seed Buyers 
are Critical Seed Growers 
DON’T REGRET LATER Buy From Us Now 


J. 
CONVENTION REPRESENTATIVES 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 


M. Sibley 
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KERN’S LIGHTNING KETCHUP FINISHER. 


Mr. W. S. Kern, Wilkes-Barre, Pa., is the manufacturer 
of this machine and he is meeting with enviable success in 
the introduction of it. This machine is simple in construc- 
tion, very efficient in its work and easy to clean, making it 
one of the most sanitary machines on the market, and, in 
these days of pure food and care in handling food products, 
cleanliness as well as quality is most desirable. This machine 
puts the finishing touches to ketchup and gives it that smooth, 
uniform texture without robbing it of any of its flavor or 
appearance. We would advise all manufacturers of ketchup 
and pulps to get into communication with him. 


YOUNG’S HOTEL, 


Atlantic City, is one of the leaders. Conducted as it is on 
the European plan, with one of the most popular cafes of 
this seaside resort, it has become the favorite resort of the 
traveling public, and those who desire rooms for the Con- 
vention will do well to wire or write at once. Being cen- 
trally located and convenientt to the Steel Pier, where all 
the meetings will be held, it will be quite a popular resort. 


HANNA & SMITH, 


Baltimore, Md. Mr. J. Cecil Smith composes this well- 
known canned goods brokerage firm, and is known among 
his many personal and business acquaintances as a hustling. 
genial and well-posted business man. This firm was started 
in 1900, Mr. Smith being engaged for about seventeen -years 
before that time in the brokerage business. They are one 
of the largest handlers of Fancy Shoe Peg Corn in this sec- 
tion of the country. They also make a specialty of corn, 
tomatoes, cans, cases and supplies. They cover the East 
and Central Western territories thoroughly with their sales- 
men. Mr. Smith will be at the Convention, having head- 
quarters at the Chalfonte, and will be very glad indeed to 
see his many friends and make new ones. 


WHEELING CANS. 


We are all familiar with “the boy and the barrow,” made 
famous by Mr. Oliver J. Johnson, the head of the Wheeling 
Can Co., of Wheeling, W. Va. Mr. Johnson is the inventor 
of many of the can-making machines used in his immense 


OLIVER J. JOHNSON. 


plant, and he personally looks after the mechanical end as 
well as the sales department. 

They are paying particular attention to the quality of 
plate used and solder, so that their cans are dependable. 

They have always attended the Conventions and this year 
will be no exception to their rule. Hotel Rudolph will be their 
headquarters. 


If you are going to pack 
Hominy, Kraut, Beans 
or other Winter Goods, 
better let us send you a 
sample car of our ‘‘Spec- 
ial’’ Strong Cans made 
from selected heavy Tin #§ 
Plate. 


OLIVER J. JOHNSON, President. 


CANS AND 
SOLDER HEMMED CAPS 


Wheeling Can Company, 


Our Solder Hemmed Caps, 
which we are now prepared 
to furnish with all cans are 
the best in the market. The 
Solder is in the right place 
and Plenty of it. 


_ Wheeling, W. Va. 
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THE NEW FAYETTE HOTEL, 


At the ocean end of South Carolina avenue, Atlantic City, 
will prove one of the most attractive hotels for visiting can- 
ners, and especially so for those from Maryland and Balti- 
more, as this house is conducted by Mrs. A. E. McFarland 
and she has named the hotel after Fayette street, Baltimore. 
It is a newly built hotel, well furnished and with a table that 
cannot be excelled. For those who do not care to get into 
the hurly-burly rustle of the big hotels we would recommend 
this house. Rates will be found very reasonable and first-class 
service will be rendered. 


JESSUP & ROBERTS, 


Of 3 South Front street, Philadelphia, is composed of Cooper 
Jessup and Charles W. Roberts, conducting the brokerage 
and commission business, canned goods being their specialty. 
They were established April Ist, 1900, and are now known 
as authorities on peas, corn and tomatoes, but their princi- 
pal line is canned tomatoes and they are recognized as im- 


soluble, indigestible and unassimilable. It forms in the circu- 
lating pipes as hard as rock, so that it has to be taken out by 
steel drills. Gy psum makes good plaster of paris and good 
fertilizer, but it’s not good to eat.” 


THE IMPERIAL HOTEL, 


Atlantic City, located at the Ocean end of Maryland avenue, 
right in front of the Steel Pier, where all the meetings will 
be held, will be well patronized by canners. It is conducted 
on the American plan and is extremely reasonable in its rates, 
considering that its policy is to please guests and its service 
is of the best, the food being of the best quality obtainable 
and well cooked, with liberal portions served. Don’t imagine 
that because Atlantic City has so many hotels that you can 
get desirable accommodations at first-class houses without 
making reservations, so we would say write them at once . 


H. & M. THERMOMETERS. 


The Taylor Instrument Companies, H. & M. Branch, 
Rochester, N. Y., who are the manufacturers of these well- 


YOUNG’S STEEL PIER, ATLANTIC CITY 


portant distributers of same, representing as they do many 
reliable brands packed in Maryland, Delaware and New Jer- 
sey. ‘There are perhaps few other Eastern commission houses 
so well and favorably known to the general wholesale gro- 
cery trade as is this enterprising firm. ‘Their strict integrity 
and honesty have won for them the confidence and good will 
of both sellers and buyers, and we should advise you on your 
way to or from the Convention to stop and see them. 


DIAMOND CRYSTAL SALT CO., 


Saint Clare, Mich, have done more probably to educate the 
canners in the difference between quality salt and the ordinary 
salt. Certainly their campaign of education opened the eyes 
of many of these large users of salt, as we had all become 
so accustomed to believing all salt pure salt that we were 
much surprised to find there is a lot of difference between 
one grade and another. In one of their handsome folders 
they state the following: 

“Gypsum is the most common and most dangerous of 
salt impurities. Chemists call it sulphate of lime. It is in- 


known thermometers and automatic temperature controls for 
canners, will be well represented at the Convention. They 
have been supplying canners’ needs in this line for so long 
that they have one of the most complete lines that has been 
shown. Heretofore they have conducted fully equipped dem- 
onstrating plants to show just what accuracy they have ob- 
tained in the making of their appliances, and they will be 
glad to show you their catalogue and fully explain just how 
they can best meet your requirements. 


C. J. TAGLIABUE MFG. CO., 


New York City, manufacture one of the most complete lines 
of canners’ thermometers and appliances for the control of 
processing in the country. They are experienced in all that 
canners require and can give prompt and courteous atten- 
tion to all your inquiries. Their line is so large and varied 
that reference to their catalogue is the best means of fully 
appreciating them. ‘They will be at the Convention and we 
would advise looking them up. 
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MITCHELL’S SLITTERS. 


The J. R. Mitchell Co., Baltimore, have a wide reputa- 
tion on their Slitters and Grinders. These machines are the 
outcome of many years of practical observation and they are 
built so as to give the most accurate work and at the same 
time be rapid, easy of adjustment and withstand the rough 
treatment that such class of machines are.liable to. Particu- 
lar attention is called to their Grinders; these machines will 
grind your Slitter knives accurately all around. As is well 
known, the grinding of these knives is essential to the proper 


J. R. MITCHELL. 


cutting of the tin plates, so as to prevent buckling and ragged 
edges, which so interfere with the proper feeding of blanks 
into the body makers. 

. This Company also manufactures Enid Floaters, fitted 
either for coal or gas. The Pineapple Machines made by 
them are largely used and their Grater is giving general satis- 
faction, nearly all of the léading canners using them, both 
in the United States, Hawaii and other packing sections. 

Mr. Harry Mitchell will be at the Convention. 


AMMIDON & CO., 


Of Baltimore, have for years been purchasing scrap tin from 
canmakers and canners who manufacture their own cans. 
They will be glad to quote you cash prices on large or small 
lots that you may have to dispose of, and we would suggest 
that if you are coming through Baltimore that it would pay 
you to stop off and see them. 


BOYER CANS. 


W. W. Boyer & Co., 2327 Boston street, Baltimore, have 
made packers’ cans continuously since 1891, and for the past nine 
years have been one of the leading Independents, they being the 


only large can manufacturers in Baltimore that did not sell out - 


their plant and good will in March, 1gor. 

Their present factory, on Boston street, built about two years 
ago, is the newest and one of the largest and best appointed in the 
business, and so located, with track in front and dock at rear, 
that their facilities for quick shipments by rail and water are the 
very best obtainable. 


In making the “Boyer” cans, quality has always been the first 
consideration regardless of extra expense of material and work- 
manship. The steady pursuit of this policy for years by W. W. 
Boyer & Co. accounts for their present make of cans leading 
in all the important points, viz.: heavy plate, strength and freedom 
from leaks, and perfectly clean inside, a combination that is desired 
and sought for by every careful packer. 

The firm’s Atlantic City headquarters will be at the “Rudolf,” 
in charge of their Mr. White, who will be glad to welcome old 
friends and new, and demonstrate to the latter the many good 
qualities of his cans. 


BAKER & MORGAN, 


Aberdeen, Md. ‘This firm of brokers and commission men 
have been for numerous years the mainstay of Harford county. 
Through their honorable and upright dealings they have 
established for themselves the confidence of the entire com- 
munity. We presume that they handle probably more corn 
and tomatoes than any other firm. It would be well for you 
to get in communication with them when you desire to move 
goods quickly and to your advantage. 


H. COTTINGHAM. 


Mr. Cottingham reports an enormous increase in sales 
for January, 1910, over any corresponding month for years 
past. This concern is forging ahead by leaps and bounds 
and it is not to be wondered at, as he conducts his affairs on 
strictly honorable business methods. 


H. COTTINGHAM 


Everything sold by Mr. Cottingham is guaranteed and 
his interest in the users of his canning machinery, and in 
the service it gives, does not end upon payment of invoices. 

If you want square dealing and value for your money, 
it will be to your advantage to trade with a concern that you 
can readily ascertain is responsible in every way. 

Mr. Cottingham has a wonder in the way of a System 
for Scalding and Handling Tomatoes by which a saving 
of six cans to the ton is made over any other way of doing 
this work. 


| am a Specialist in 


STOKES SEED STORE. 


TOMATO SEED FOR CANNERS 


THE FINEST VARIETIES GROWN BY ME FOR THIS TRADE 
“STOKES BONNY BEST EARLY TOMATO” is the Finest Canning Variety Ever Introduced 
NEW STONE, MATCHLESS, SUCCESS, QUEEN, PARAGON 
Write Me For Prices, Stating Quantity You Use 


219 Market Street, 


PHILADELPHIA, PA. 
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Strasbaugh, Silver 


ABERDEEN, MD. 


Brokerage 


CANNED GOODS 
Commission 


Ample Facilities For New Accounts 


High Grade Products a Specialty 


JEROME B. RICE SEED COMPANY 


We oan supply for present delivery at lowest prices. or will make growing contract prices for 1910 crop 


Beans, 
Beets, 
Onions, 
Peas, 
Squash, 
Tomatoes, 
Sweet Corn, 
Cucumbers. 


Correspondence 
Invited, 


Cambridge Valley Seed Gardens, - CAMBRIDGE, | N. Y. 
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KNAPP LABELLERS AND BOXERS. 


The F. H. Knapp Company, Westminster, Md., the pio- 
neers in Auto labellers for canners, are hard at it as usual. 
The universal use of these machines has made them known 
to every canner of note, and when you couple up a Labeller 
and Boxer you have a mechanical team for labelling that is 
a wonder. The use of Labelling Machines has become more 
and more necessary, as it means the shipment of several 


F. H. KNAPP. 


cars per day with unskilled help, while with the old hand 
way it would take a staff of skilled labellers to get out a car a 
day. 

Mr. Knapp reports lots of orders for this month, and 
looks forward to big business at the Convention, so it would 
be the part of wisdom to see him when you are there. 


U. S. PRINTING CO., 


Of Brooklyn and Cincinnati, will be at the Convention with 
their force of salesmen from all over the country and we 
think, as is generally known, that they have some of the 
finest plants for the manufacture of labels and color work 
in the world. The enormous business that they do in canners’ 
labels, show cards, etc., is the best testimonial as to their 
work and their standard. The wonderful natural process 
which they are using so extensively, and which looks so 
beautiful on their inserts and labels, is really one of the most 
important developments of the age in color work and we 
are glad to say that the canners appreciate it and are profit- 
ing by its use. Their headquarters, we believe, will be at 
the Hotel Rudolph, where they will welcome their regular 
and prospective customers. 


WM. GRECHT & CO., 


Of Baltimore, while being very large canners of fruits and 
vegetables, are also large makers of cans and have an envia- 
ble reputation for manufacturing a strictly high-grade can 
and protecting their customers in deliveries, etc. Mr. Grecht 
is one of the leading business men of Baltimore and stands 
high in the estimation of his friends. We understand this 
firm is particularly well fitted to take care of business any- 
where in Maryland, Delaware or Virginia. Write for samples 
and prices. 


STRASBAUGH, SILVER & CO., 


Aberdeen, Md. The bright and breezy letters that these 
gentlemen send out weekly to the trade contain many pearls 
of wisdom as well as good information, and they are a young 
and propressive firm, representing many of the leading can- 
ners of their section. Not only do they conduct a large 
brokerage business, but they do a large commission busi- 
ness as well, and their Blue Bell Brand has made a great 
reputation. Their goods are packed in sanitary cans as well 
as in the standard cans, so you want to look them up when 
you go to the Convention. 


. THE EMPIRE 
WASHING AND SCALDING MACHINE 
FOR TOMATOES 


SORTING, 


forated metal belt which runs through the entire machine. 


of the fruit which is again sprayed just as it leaves the box. 


PRICE COMPLETE, $150.00. 


One hundred of these machines in use in the best factories of the West. The tomatoes enter the machine on a wide, flat, per- 
The feeding or discharge extension of this belt is made any length 
desired to accommodate sorting of the fruit before or after scalding. Upon entering the box a heavy spray of fresh water cleans the 
fruit, thoroughly chilling the skin. Steam is discharged from perforated pipes running lengthwise of the machine below the travel 


Provision is made for draining water, and the water and steam treatment is very thorough. 

We have demonstrated that this Scalder saves fruit and doesa more thorough and more sanitary job than machines of other designs. 

Machine is sold complete with extension, steam discharge hood, and all piping, and furnished with either metal or wooden 
scalding compartment (wooden preferred as radiating less heat). 


For further particulars and testimonials address, 


CHICAGO CANNERS SUPPLY CO. 
W. J. LATCHFORD, President, 1712 Michigan Avenue, CHICAGO, ILL. 


OOOH 
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THE CENTURY 


PRODUCES FOR 35c. THE EQUIVALENT OF 


The cheapest and most efficient gas service attainable, 
and accomplishes the greatest results for the packer. 


We are the recognized leaders in our line. 


Kemp makes the investment; installs machine in 
factory on 30 days trial, for you to accept or reject. 
Could we afford to take such chances if the apparatus 
would not demonstrate fully what we dives. 

Does not affect insurance rate when installed inside of 


insured factory building. 


MFG. CO. 
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APPARATUS 


[000 FEET CITY GAS OR 6 GALLONS OF 86° GASOLINE 


| 


20th CENTURY GAS APPARATUS 


OUR REPRESENTATIVE WILL BE 
THE... 


BALTIMORE, 
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SINCLAIR-SCOTT CO. 


The many lines of Canning machinery made by this 
Company are, it might be said, standard throughout the coun- 
try. Their Colossus Pea Grader is used in many of the lead- 
ing pea canneries throughout the country, as is also their 
Washers, Cyclone Pulpers, etc. 

Mr. Rife, the genial manager of the large manufacturing 


WM. H. RIFE. 


plant at Baltimore, is one of the best versed men on canning 
machinery in the country, and when you couple him with the 
Hon. R. P. Scott you have a team that can’t be beat. 

Tell them what you want to do and they can tell you how 
to do it, and in the most up-to-date and economical manner. 

It goes without saying that they will be there. Where? 
Why, at the Convention and with the glad hand always ex- 
tended. 


EMPIRE WASHER AND SCALDER. 


The Chicago Canners’ Supply Co., Chicago, are calling 
special attention to their Empire Scalder for tomatoes. This 
machine they have demonstrated in numerous factories and 
many Satisfied users speak in the highest praise of it. By this 
method the tomatoes are handled without bruising and they 
are washed without scalding. thus removing any contami- 
nating matter before being subjected to the steam. 

- This is fast superseding the old style of scalding and 
it has much to commend it. Canners are now realizing that 
it does not pay to handle tomatoes in a rough and careless 
manner; that, as they have to be more careful in the stock 
they receive from the growers and pay a much higher price 
for it, it pays to exercise care in this, the initial handling of 
them. 

Look them up at the Convention and get posted. 


J. D. BLAKEMORE & CO., 


New Orleans, La., are one of the South’s leading brokers and 
make a specialty of handling canned goods. When you want 
good representation write them and see if they are not “live 
ones.” 


HOTEL HOLMHURST, 


Atlantic City, is one of the modern, well-appointed hotels of 


this great resort. It is situated on Pennsylvania avenue, near 
the beach, so that the Boardwalk is within easy reach as 
well as headquarters. American plan rates are from $2.50 to 
$3.00 per day, which we are sure will appeal to many of those 
who will attend the Convention. It would be well for you 
to wire for your rooms, as they are being taken very fast. 
The table is excellent and the hotel well managed throughout- 
The popular Harry Darnell is “mine host” and proprietor. 


AYARS’ UNIVERSAL CONTINUOUS CAPPER. 


This machine is made to cap any size round can, the regu- 
lar machine taking any size from a No. 1 flat to a No. 3 tall, 
without extra attachments other than steels for different size 
openings. 

It only requires a very few minutes to change the ma- 
chine from one size to another. ‘The steels are so made that 
they can be taken out while the machine is hot without any 
inconvenience. 

The cans are mechanically revolved under the wiping 
brush and are wiped absolutely clean. 

They are fed at one end of the machine and delivered at 
the other. A carrier is furnished to convey the finished cans 
to the rear of the machine. 


M. B. AYARS. 


The steels are enclosed in a fire box so that none of the 
flame can get on the lower edge of the steel and dirty it. 

The solder is all fed at one point and one adjustment 
adjusts all the wires. ‘The feed can be varied from 1-16 inch 
on one wire to ¥% inch each on seven wires, so that any range 
of feed can be secured. 

Each machine is equipped with a ‘lipping attachment. 
‘The cans are tipped as fast as they can be capped. This at- 
tachment is very simple in construction and there is little 
about it to get out of order. 

The capacity of this machine is 75 cans per minute. It is 
also made with a double Tipper and Fluxer for high speed; 
capacity, 90 to 100 cans per minute. 

The machine would soon pay for itself over the old method 
of capping by hand, as it does the work of about 15 hands 
or more. 

A special machine is made for gallon cans. 

The Standard Machine requires about 1 H. P. to run it 
and only occupies a floor space of 5 ft x 17 ft. 


Hammond Labellers 
King Fillers 


NEW AND SECOND HAND 


A. K. Robins & Co. 


724-726 E. Pratt St., Baltimore, Md. 
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VIRGINIA CAN COMPANY 
BUCHANAN, VA. 
Manufacturers of 


PACKERS: CANS 


Saving Freight to Canners in the East, South and Southeast 


Solder-Hemmed Caps, Cases and os 


Gentlemen:- 

With plants located at Buchanan, Va., and Cincinnati, Ohio, 
we have been able to take good care of our customers, with cans that give 
entire satisfaction in quality and in the promptness of their delivery. Our 
growing business has compelled us to increase our capacity from year to 
year, so that in 1910 we can offer you cans from factories with a capacity 
that compares favorably with the best in the country. 

We will be glad to see you at Atlantic City. 
Yours truly, . 


H. A. LATANE, O. C. HUFFMAN, 
Secty.-T reas. ; President. 


UNITED STATES CAN COMPANY 
CINCINNATI, OHIO 
Making 
REGULAR and SANITARY CANS 


IN ALL STYLES 


Solder-Hemmed Caps, Cases and Supplies 


Write Nearest Office For Information and Prices 
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SIMPSON-DOELLER CO. 


Of Baltimore, are one of the foremost label printers of the 
country. They have recently purchased a very fine site for 
their new plants, which will be one of the finest in the coun- 
try. It has only been a few years since they built on their 
present site and made as they thought allowance for the 
growth of their business, but so rapid has it been that they 
have outgrown it. 

The Messrs. Doeller, father and sons, have been raised 
in the business and know it in all its branches. Mr. John Lusk 
looks after the office end and local business, and as he is one 


H. M. KRONAU. 


of the most popular men in the business, naturally there is 
not much that gets away from him. ‘The Messrs. Kronau, 
father and son, are the hustling travelers of the Company, 
and if there is a man who has more friends than Mr. Kronau, 
Sr., we haven’t run across him. They say “like father, like 
son,” and in this case it is true, for he is “following in his 
father’s footsteps” and lands the orders every time. 

They will all be there and look them up if you want 
good work and delivery when promised. 


TWENTIETH CENTURY GAS MACHINES. 


’ The C. M. Kemp Mfg. Co., Baltimore, are the makers 
of the above gas making machines; they have installed them 
all over the country, and, as they use distillate or low-grade 
gasoline, the cost per 1,000 feet of gas is very small. It is 
hardly necessary for us to say that the machines are perfect 
in their operation, as they have been in use for years and 
are well known. They have a small machine known as the 
“The Baby Twentieth Century” that will appeal to all small 
canners, and is just the machine for running small cappers 
and fire pots. li you are passing through Baltimore it will 
pay you to stop off and have them demonstrate to you just 
what their machines will do. You can use the gas for heating 
and lighting, and you are independent of the gas company 
and get a gas that is much better in heating qualities. See 
them when you are at the Convention. 


STORAGE FOR CANNERS. 


The Pennsylvania Warehousing Co., Philadelphia, offers 
the best facilities for the storing of cans and canned goods, 
together with proper advances on the goods. This Company 
makes a specialty of handling this line and are conversant 
with canners’ requirements, thus expediting the receiving and 
shipping of your goods and the care of same. In these days 
of small. shipments and where the canner has to carry his 
goods for a period of several months it is becoming an 
essential thing to have connections with a liberal warehous- 
ing company. We can recommend this Company to all can- 
ners. Call and see them when in Philadelphia. 


PINEAPPLE PEELERS. 


Mr. E. J. Lewis, Middleport, N. Y., has made a great 
success with his many machines for canners’ uses and also 
canmakers, but one of the leading machines that he manu- 
factures is the Pineapple Peeler. This machine is used by 
the Hawaii canners generally, and if it is good enough for 
them it ought to be good enough for all, as we do not 
think there is any question as to the quality of the Hawaiian 
pine. He also makes a String Bean Cutter that is used by 
many bean canners. He will be glad to send you catalog and 
full information. 


STOKES’ SEEDS. 


The Stokes Seeds Store, Philadelphia, will be represented 
at the Convention by their Mr. W. P. Stokes. This firm is 
an old and reliable house. Their seeds have been used by 
many of our prominent canners. When passing through Phila- 
delphia it will pay you to stop and see them. 


DECORATING TIN PLATE. 


The Metallic Decorating Co., New York City, make a spe- 
cialty of lacquering tin plates for canners’ use, and more 
especially for inside lacquered cans for fruit and vegetables. 
They are equipped with the most up-to-date machinery and 
dryers, so that they can turn out plates without scorching, 
which has been commented so much upon. If you are not 
equipped or even if you are, it would be well to get their 
figures on doing this work for you. 


STEVENSON & CO., 


Baltimore, are one of the few makers of can manufacturers’ 
machinery that build a complete line. Their well-known 
Testers are used all over the land, are accurate and economical. 
The 1910 Body Maker is a daisy; its simplicity and positive 
movements will appeal to all practical makers of cans. It is 
almost noiseless in operation and has a capacity up to 60,000 
per 10 hours. The Power Crimpers are most efficient ma- 


W. H. H. STEVENSON, 


chines, as they crimp the tops and bottoms without flaring, so 
that a close fit is made and thus requires less solder. ‘The 
capacity of the machines is equal to the floaters, and no jams 
are likely to occur. 

Power Press and die work is one of the specialties of this 
Company, and they will be pleased to quote you on a full 
line or any portions. It will pay can manufacturers to look 
Mr. Stevenson up at the Convention and come to this city and 
see the machines. 
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YOUR WATER SUPPLY 
CONTAINS LIME, MUD BACTERIA 


This water should be sterilized before 
going into your cans. Our Mechan- 


If you have 
trouble from hard. 
muddy or impure 
water; 


If your brine is 
cloudy or discol- 
ored, this appar~ 
atus will remove 
these troubles. 


STEAM 


ical Water Softening Apparatus 


will eliminate all these troubles without 


the use of chemicals. 


THE PERFECT CAN STAMPER 


Will stamp 120 cans per minute-~simple, durable. 


SATISFACTION GUARANTEED. 


ALL APPARATUS AND PROCESS PATENTED 


BATAVIA, N. Y. 
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H. S. PECK and WM. H. SMITH at HOTEL RUDOLF 


PPLIANCE MFG. 


Do you want a 
soft water for 
boiler use, so no 
chemicals will be 


necessary ? 


Do you want a 
sterilized water 
for brine and 
syrup? 

Do you want 


to turn out the 


best possible pro- 
duct? 


If so, write us 
for details of this 
apparatus. 
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MORRAL LINE OF MACHINES. 


Morral Bros., of Morral, Ohio, are steadily adding to their 
line of Canners’ Machinery. Their Double Cut Corn Cut- 
ter is better every year and more widely used; the Corn Silk 
Brushing Machine for brushing the corn before it is cut is well 


S. E. MORRAL, 


liked by all users. The Corn Cooker and Filler, which they 
claim is one of the simplest machines on the market, has been 
introduced throughout corn packing sections and users speak 
very highly of it. You have all seen the Can Labeller working 
at the Convention and have noted its few parts and the work 
it performs. Their latest machine is the Corn Husker, which 


W. W. MORRAL,. 


they state was run throughout the entire season of 1909 and 
proved to be very fast, doing 75 to 85 ears per minute with 
one man feeding it; not only does it husk all sizes, but also 
silks. 

They will be pleased to meet you at the Convention or 
write and get their catalog. 


MAIERS’ LACQUERS. 


The firm of J. G. Maiers’ Sons have been manufacturing 
Canners’ Lacquers for the past 30 years and they produce a 
very high grade, being even, dries quickly and goes far. Every 
year sees the use of lacquer more extended, and during 
this coming year we look for a greater use than in the past, 
as quality is to be the slogan and hand in hand with qual- 
ity, goes the neat appearance of the container. It would be 
the part of wisdom for all canners to lacquer their cans as 
they come from the cooling tanks, then the lacquer would 
dry at once and all rusting of cans would be stopped, as well 
as the corroding of the tin by the air. Write them at Balti- 
more for samples, etc. 


LEONARD SEED CO. 


Of Chicago are rapidly coming to the front as one of the 
largest handlers of seed peas in the United States, as in the 
past three years they report that their Pea and Bean growing 
branch of the business has increased to such an extent that 
they have been obliged to add several new warehouses to 
their already large facilities and have at this time in Illinois, 
Michigan and Wisconsin seven large storage warehouses, 
four of them being equipped for the milling and hand picking 
of peas and beans. These houses, of course, are in addition 
to many numerous receiving stations, which are centrally 
located in the different good growing sections of Michigan 
and Wisconsin. 

The Cleaning Department is equipped with the very latest 

machinery best adapted for the work, each warehouse having 
several mills of different sizes, as well as polishers, threshers, 
etc., so that the very best results can be obtained in the way 
of putting the stock in fine, presentable shape. 
'  $ome years ago this concern realized the necessity of 
pure seed stocks, and for the past three years have devoted 
much time and attention to this work. The gentleman in 
charge, Mr. O. L. Daily, has been identified with the pea- 
growing industry for 3/7 years, and is probably one of the 
best posted men in the United States today. 

Their stock seed of Alaskas and Horsfords they claim 
to be as good as the original strain. In connection with this 
stock improvement they operate’ trial grounds at Chicago and 
Columbus, Wis., of about 30 to 40 acres, making a test of 
each lot of seed shipped out during the preceding season, as 
well as trying out all new varieties which come to their notice 
up to planting time. 

At Columbus they maintain a stock improvement grounds, 
where the produce of each block of seed planted for stock 
improvement is harvested by hand, taking only those pods 
from the vines which are perfect in every respect. 

“Our aim is quality, and quality we are going to have.” 


H. D. DREYER & CO., 


Of Baltimore, are the leading makers of boxes for canners in 
this section, having one of the most complete and well equipped 
plants in the industry; their capacity is such that they can 
take care of all orders promptly. They are also one of the 
oldest firms in the city and have a reputation that their word 
is as good as their bond. 


GEO. E. LOCKWOOD CoO., 


Philadelphia, Pa., are pushing a number of good things in 
the machine line for canners, and as they are the selling agents 
for the Sprague Canning Machinery Co., for New Jersey, 
Maryland and Delaware, they will have some new things in 
the tomato line to show you. Call and see them on your way 
through the city of “Brotherly Love.” 


GEO. W. ZASTROW., 


Baltimore, the manufacturer of several pineapple machines and 
the Hydraulic Crane bearing his name, has made a wonder- 
ful success with his inventions. ‘The Crane is one of the 
best pieces of mechanism that a canner can have; it solves all 
his troubles in the process room. ‘There is nothing to get 
out of order and its action is so smooth and easy that the 
work of the processor is nil. The Pineapple Corers, Sizers 
and Slicers are standard with pine canners, and you can find 
them wherever pines are canned. In addition to the above, 
he also manufactures process kettles, closed and open, steam 
oyster boxes, cars, crates, etc. 
Write him and get his catalog. 


BETHLEHEM HOISTS. 


These hoists made by the Bethlehem Foundry and Ma- 
chine Co., South Bethlehem, Pa., were introduced to the can- 
ners some years ago and they generally have one in actual 
operation at the Conventions. ‘They will be glad to tell 
you all about them this year and point out their many good 
points. The straight line is being adopted more and more 
by canners, and these hoists save many a back, and crate 
of goods. Write for their handsome catalog. 
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PROMINENT CANNERS 
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AMERICAN LABEL CO. 


The sign of the Eagle is now well known to every Can- 
ner throughout the land as the emblem of high art in label 
and color work. This was brought about not from glowing 
feats of rhetoric, but by having a plant that can and does pro- 
duce fine work and in time to meet canners’ wants. 

Mr. L. T. Weis, the head of this great plant, has grown 
up with the business and has been the instrument of its 
growth. The plant they now occupy covers an immense 
tract of land right in the heart of Baltimore’s manufacturing 
district and overlooking the harbor. It is equipped with the 
very latest machinery for the handling of all kinds of color 
and embossed work. 

While this year, owing to the fact of there being no 
Machinery and Supplies Exhibit they will not have the usual 
handsome booths that they have had in past years, they will 
be on hand with their force of salesmen, headed by Mr. Weis, 
and will be found in their parlors at the hotel. 


AMERICAN CAN CO. 


This well-known company, whose plants are situated 
throughout the country from New York to Hawaii and from 
New Orleans to Montreal, Canada, for the convenience of 
their customers and the saving thereby of heavy freight 
charges, is too well known and favorably known to all can- 
ners for us to sing their praises. Making as they now do 
all styles of food containers of the sanitary type, as well 
as the regular standard types, there is nothing in the tin- 
can line that they cannot supply. 

As in the past, they will have headquarters at the Rudolph 
and the latchstring will be out for all. In addition to this 
welcome at the hotel, they will give on Thursday evening 
the ever-popular theatre party to all attending the Conven- 
tion. This year the play will be the “Yankee Prince” at the 
Apollo Theatre. 

The sales managers from their many principal cities, 
together with the selling force, will be on hand to meet and 
greet all of their friends and welcome them to Atlantic City. 


“AULD LANG SINE.” 


How well we all know and love the above heading is 
best shown when about to depart from the festive board and 
give voice to it in heartfelt tones. We can “Never Slip” 
up on the tune or the sentiment any more than we can for- 
get our old, but ever young, friend, E. M. Lang, Jr., whose 
first thought is the Canners’ needs and then he indulges in 
fitting deeds, as is evidenced by the popularity of the solder 
made by his firm, the E. M. Lang Co., of Portland, Me. 

. Like the song, the praises of his solder are sung in every 
clime, and the “Never Slip” Hemmed Cap is soon to be one 
of the leaders that will bring world-wide fame in addition to 
the many laurels that their solder has already attained. 

Mr. Lang and his force will be on hand at headquarters 
to meet all old friends and take care of the new ones. Don’t 
forget to look him up when at the Convention, for he always 
has some new ones that will make you sit up and take notice. 


AYARS’ ROTARY PEA FILLER. 


The Ayars Rotary Pea Filler will fill and brine Peas, 
Baked Beans, Green Lima Beans, Red Kidney Beans, Hominy, 
Gooseberries, Blueberries and anything else of a like nature. 

The regular machine is made for No. 2 cans, but it may 
be built specially for No. 1 cans or for No. 3 cans, or machine 
made interchangeable for all three sizes. 

It not only fills the cans regularly, but puts an accurately 
measured amount of brine in each can, thus insuring uniform- 
ity of goods. 

Capacity of the machine is 70 to 90 cans per minute, ac- 
cording to requirements. 

It is well built and has very few parts liable to break. 
The filling funnels are finished with sanitary white enamel, 
which prevents the peas from sticking or lodging anywhere. 

It only requires about 4% H. P. to run this machine and 
it is a great saving to the canner over the old method of 
hand filling. Foor space required is 4ft. x 4ft., with delivery 
chain at one side. 


Also 


FROM 


Doig’s No. 2 Nailer. 


BOX NAILING 
MACHINERY 


Specially Adapted 
For Making 


CANNED GOODS BOXES 


A Machine For Driving 


CORRUGATED FASTENERS 


By which a 
SOLID END 


Can be Made 


NARROW LUMBER 


Catalogs can be had 
for the Asking 


ESTATE OF 


WILLIAM S. DOIG 
54 Franklin Street 
BROOKLYN 
New York 


Photographic View of our Machine for 
Driving Corrugated Fasteners. 
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"HUNTLEY MFG.COM PANY 
SILVER CREEK N.Y. 


THE MONITOR-THOMAS SANITARY TABLE. 


A CLEAN FACTORY 


System atic While at the Convention make it a point to see any one of our several representatives. 
They can give you reasons, facts and figures showing what this Sanitary Table will do for you Ss an itati on 
Economy —how you can maintain a sanitary cannery—and save money by adopting this system. 


Many of our foremost Canners will use this in 1910. Do you belong in the ‘‘foremost’’ class> 


af 


- 


THE MONITOR-THOMAS SANITARY ‘WASHER AND SCALDER. 


SORTING WILL PAY FOR ITSELF SCALDING 


in ashort time. The features that distinguish this machine from all other Scalders and 
WASHING Washers are—Sanitation and Economy. COOLING 
Ask our representatives about the advantages we claim—and the saving we guarantee. 
We can save money for you and improve your pack—demonstrating these facts 
by a ten days trial on your own floors. 


THE AT 
Will Have Representatives At The Convention 
CONVENTION GET POSTED WHILE THERE CITY 
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MONITOR MACHINES 


MEET US AT THE CONVENTION 


POSTED ON 


MONITOR LINE 


ITOR WHIRLPOOL BLANCHER 


MONITOR WHIRLPOOL BLANCHER. 


_ - A certain, quick and reliable machine of large capacity. 
Insures uniform work, and the absence of cloudy liquor in the cans. 
MONITOR GREEN PEA GRADER. ; Easy to operate—responds quickly to any change in time of blanch. - 
required. 
7 Delivers 5 absolutely uniform grades—or fewer if desired. 

Saves a large amount of small peas lost on other machines. 

No peas broken or bruised. 

Used by a majority of the largest pea packers. 


MONITOR WHIRLPOOL WASHER AND COOLER. 


Will wash vegetables or fruits without bruising. 
The handiest machine a Canner can invest in. MONITOR GREEN PEA CLEANER. 
Operates with little power, care or attention. Bodares the cost of hand picking over ball, 


Its greatest advantage ‘“‘The easy action’’ is a patented Delivers the maximum of results with minimum of power. 
feature. ~ Endorsed by prominent Canners everywhere. 
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YOU NEED FOR 1910 


WE WILL BE AT ATLANTIC CITY 


HUNTLEY MFG. CO. 


SILVER CREEK, N. Y. 


SOOO DOOD OOOO 


MONITOR STRING BEAN GRADER. 


Delivers true grades of everything from rat-tails to largest 
sizes. 

Used exclusively by Canners who market this Country’s 
best standard and fancy grades. 


MONITOR “STRING BEAN ‘CUTTER. 


Does good clean work, and does it quickly. 
Cuts beans to uniform size. 
Operates with little power, care or attention. 


MONITOR, 


HUNTLEY MFG CO=Siver 


MONITOR CAN FILLER. MONITOR PICKING TABLE. 
Capacity—String Beans, 25,000 cans ten hours—Apples, 8,000. . The heaviest constructed and most serviceable table built. 
Saves in help—8 to 10 hands. Provided with all accessories necessary for perfect service 
More in use than all other makes combined. and accuracy of adjustment. 
_ Easy to operate. Saves its initial cost in a few days time. Like all Monitors—its built for hard usage. 
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AUTOMATIC CAN MAKING MACHINERY. 


The production of a perfect can in the most economical 
manner has been the subject of much study during recent 
years. The concentration of thought given to the subject 
has been the means of developing and building many new 
design machines, embodying such improvements as make 
possible greater production in a given time, in addition to 
producing a perfect can and doing it with a less consumption 
of solder. 

Producing perfect open top and packers’ cans, and pro- 
ducing them at a minimum cost, is what is claimed by the 
E. W. Bliss Company, 25 Adams street, Brooklyn, N. Y., 
for their complete line of high-speed automatic can making 
machines. 

In the following is described some of these machines: 


Figure No. 1 shows a Bliss No. 225 Gang Slitter, which 
machine slits with great accuracy both plain and decorated 
stock, handling sheets up to 31 inches wide by 28 inches long, 
cutting strips down to 1% inches in width and feeding strips 
3% inches in length. The main table and frame are cast in 
one piece and mounted on a base pedestal, which is arranged 
with a ee providing a place to store wrenches, cutters and 
small parts of the grinder. The solid housings with 3 inchx4 
inch bearings, together with the large diameter cutter shaft, 
allow of no spring and insure permanent alignment of the 


Fig. 1. No. 225 Gang Slitter. 


cutters, owing to which the cutters maintain their edge for 
a very long period of time. The cutters on the machine 
are reversible and the cutter shafts are provided with end 
thrust bearings, which eliminate all lateral motion. The ma- 
chine is fitted with a driven reciprocating feed, which delivers 
the tin uniformly and constantly. The cutter grinder is car- 
ried directly on the frame of the machine and is driven by belt 
from the driving pulley on cutter shaft, doing away entirely 
with overhead drive and drum. 

In figure No. 2 is shown a Bliss No. 12 Automatic Lock 
Seam Body Making and- Side Seam Soldering Machine. In 
this machine all Cam motions have been eliminated; every 
movement is taken from a rotating shaft, which makes possi- 
ble a very high speed without the usual excessive wear, and 


Fig. 2. No. 12 Automatic Lock Seam Body Making and Side 
Seam Soldering Machine. 


allows of maintaining this very high speed without any per- 
ceptible vibration or noise; body blanks are fed by suction; 
the feed pump is on and a part of the machine, blank feeding 
may be instantly discontinued without stopping the machine 
simply by turning a valve. The edger is a special feature of 


this machine, being exceedingly strong, simple and of very 
few parts. The side seam soldering attachment, which is 
shown very clearly in the illustration, insures every can body 
being operated on in a uniform and efficient manner, and is 
economical in the use of solder. The clutch mechanism per- 
mits of starting or stopping the machine at will, without 
reference to belts. This machine may be furnished with a 
notching attachment for the body blanks when used in the 
manufacture of open top cans. A study of the illustration 
shows that simplicity is the basis of the machine. 

The Bliss Automatic Flanger shown in figure 3 covers 
a wide range of sizes and is a very rapid worker, flanging 
bodies at the rate of 140’per minute. It is exceedingly simple 


Fig. 3. No. 15 Automatic Flanger. 


in operation and produces accurate and uniform work; the 
bodies falling through the chute are automatically fed into 
the machine, flanged and discharged. 

Figure No. 4 illustrates the Bliss No. 1 Lining Machine 
for applying on round tops and bottoms, used for open top 
cans the necessary compound to obtain an air-tight joint; 
the covers are fed into a dial, the proper amount of com- 


Fig. 4. No. 1 Lining Machine. 


pound is applied in the proper place and the top or bottom 
afterwards automatically discharged. The machine is of sim- 
ple design and contains no valves nor complicated, delicate 
mechanism; it is convenient to operate and runs at 40 to 60 
covers per minute. 

Figure No. 5 shows a Bliss Automatic Double Can Head- 
ing Machine for round cans; this machine will put one or both 
ends on can bodies at a speed of 140 per minute and handles 
straight flanges, which fact makes possible a considerable 
saving in the amount of solder over work done in machines 
in which the tops and bottoms have to have a “Bell.” The 
can ends are centered and aligned by the back or straight 
wall of flange, which insures good work at all conditions of 
the dies; the machine is of a simple and durable construction, 

(Continued on page 52) 
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THE “BOYER” CANS 


HAVE EQUAL 


They are heavier than others: stronger, with fewer leaks. 


The cleanest ever produced and 


ABSOLUTELY SANITARY 


Every Packers Size, from No. 1 to No. 10 
Including Jerseys and No. 2%. 


SOLDER HEMMED CAPS 


Perfectly made with solid rings of good solder, and plenty of it. 


Also Friction Top Cans for 
Oysters, Crab Meat, Syrup, etc., and Wax Tops. 


Fine Equipment and Large Capacity. 
Best Shipping Facilities; Railroad Switch and Water. 


WE SOLICIT YOUR ORDERS AND GUARANTEE SATISFACTION. 


2327 BOSTON STREET 
Baltimore, Md. 


Convention Headquarters--THE en our MR. E. C. WHITE attending. 
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GREETINGS. 


TO ALL PERSONS INTERESTED IN THE GANNED GOODS INDUSTRY. 


ATLANTIC CITY, through his 
Honor, the Mayor, the Hotel 
Men’s Association and all other 
citizens, join with the National 
Canners’ Association, the Can- 
ning Machinery and Supplies 
Association and the National 
Canned Goods and Dried Fruit 
Brokers’ Association in extend- 
ing to you the cordial invitation 

to be present at the meetings of the National Can- 

ners’ Association and Allied Industries to be held at 

Atlantic City, February 7-11, IgIo. 

In extending this invitation we are offering you 
the most attractive program that has been presented 
by our Association since its organization, and we be- 
lieve that you will not find a dull minute from the time 
the gavel falls at the first public session until “Auld 
Lang Syne” is sung at the Lincoln Day Dinner, which 
will close the Convention proper, on Friday evening, 
February 1. 

You are also earnestly requested to take part in 
every session of the Convention, either as a speaker or 
listener. It is our intention to make this Convention 
dependent for success on your personal co-operation. 

The ladies are to be our special guests; we want 
them to be present at all our meetings, and particu- 
larly are they urged to come to the Lincoln Day 
Dinner. 

We sincerely trust that you will consider this a 
personal invitation, and that we will all have the 
pleasure of your presence with us. 

ATLANTIC City.—Franklin P. Stoy, Mayor. 

THE HoTEL MEN’s ASSOCIATION.— White, Pres. 

THE NATIONAL CANNERS’ ASSOCIATION.— 


Charles S. Crary, Pres. 
THE CANNING MACHINERY AND SUPPLIES ASSOCIA- 
TION.—George W. Cobb, Pres. 
THE NATIONAL CANNED Goops AND DRIED FRUIT 
BROKERS’ ASSOCIATION.—Frank L. Deming, Pres. 


GENERAL INFORMATION. 


This is the Third Annual Convention of the 
National Canners’ Association and Allied Industries, 
the first having been held in Cincinnati in 1908; the 
second in Louisville in 1909. The preceeding conven- 
tions have been successes, both in attendance and in- 
terest, and we hope this year that we can record added 
progress to what has heretofore been accomplished. 

While there will be no machinery exhibit, the 
Machinery Men’s Association are taking a most active 
interest in the succes of this Convention, and its mem- 
bers have indicated a loyal support and earnest co- 
operation. Its officers have offered prizes aggregating 
$100 for the four best prize essays on “How to Increase 
the Consumption of Canned Goods.” ‘These prizes 
will be awarded by the President of the Machinery and 
Supplies’ Association at the Tuesday afternoon session. 

The National Canned Goods and Dried Fruit 
Brokers’ Association will extend the courtesies of their 

(Continued on page 52) 


Official Conve 


National Canners’; Canning Machinery and Supplies ijna 


Atlantic City, N. J., Fe 
ALL MEETINGS WILL 3 


MONDAY, FEBRUARY 7. General assemblage of members and vis 
itors. Immediately upon arrival all are requested to register 


at the office of the Secretary at Hotel Rudolf. 


TUESDAY, FEBRUARY 8. Joint meetings of all Association, 
Morning Session, President White of Hotel Men: 
10 o’clock. Association, presiding. 
Address of Welcome, Honorable Franklin P. Stoy, 
Mayor of Atlantic City, 


Response, Hon. Walter O. Hoffecker, Smyrna, Del. 


ADDRESSES OF PRESIDENTS. 


National Canners Association, Charles S. Crary. 
Machinery and Supplies Association, George W. Cobb. 
National Canned Goods and Dried Fruit 

Brokers’ Association, Frank L. Deming. 
Report of Secretary and Treasurer. 
Announcement of Convention and Special Committees. 


Afternoon Session. “Statutory hours of labor and canners 

2 o’clock. perishable products, Jas. P. Olney, Pres. 

dent New York State Packers’ Association, Rome, N.Y. 
“Canners Insurance.” Frank Wan Camp, President, 

Van Camp Packing Co., Indianapolis, Ind. 

Award of Prizes by Machinery and Supplies’ Association 
for the four best essays on “How to Increase the Cor 
sumption of Canned Goods.” 

“Publicity.” C. C. Winningham, Chicago, Ill. 

Open session on Publicity. A full and free discussion 
this topic is invited and urged, as the canning interests con 
cede this to be the most important subject that confronts th 
industry. 


2 o’clock. Meeting of Machinery and Supplies’ Association 1 


Banquet all, Hotel Rudolf. 


This is a special meeting of the Association at Hot! 
Rudolph, Tuesday, February 8th, 2 P. M., for the 
purpose of taking up any matters of interest to the Associ 
tion. Also, the annual meeting for the*election of officers 
hearing of reports, and other business pertainin to th 


Association, at the above hotel, February 10th, 2 P. M. 


2 o’clock. Preliminary meeting National Canned Goods ani 
Dried Fruit Brokers’ Association. General discussion 
such matters as come before annual meeting for final action 
change in Constitution, etc. 

WEDNESDAY, FEBRUARY 9. 

Morning Session, 
10 o’clock. 


The sessions, morning and after 
noon, will be devoted to Field Day. 
Addresses will be delivered as fol 
lows: 

“Dating Canned Goods,” A. Brakeley, Bordentown, N. J 
“Sanitary Packages,” A. J . Stevens, 

Stuttgart Canning Co., Stuttgart, Ark 
“Futures, and how much of an estimated pack to sell,” 

Clayton, Clayton Canning Co., Duncan, Mo. 
“Springers in Tomatoes,” Amos H. Cobb, Fairport, N. Y. 
“Seed Peas and Peas,” Joseph Wolfinger, 

undas Canning Co., Dundas, Wi 
“The Broker.” J. C. Milner, Belle Plaine Canning Co., 

elle Plaine, lows 
“Canner, what of the night?” Wm. C. Smith, 

President Great estern Canning Co.., Delphi, Ind. 


“Scalding and Peeling Tomatoes,” W.C. Smiley, 


Roanoke, Vi 


“Co-operation, B. F. Moomaw, Roanoke, Va. 


U 
EI 


° 


Co 


Mo 


Vi. 


D. H. Bethard, President, 
National Wholesale Grocers’ Association. 


L. V. B. Cameron, President, 


National Sugar Brokers’ Association. 


J. T. Austin, Secretary, 
Specialty Manufacturers Association. 


General discussion on such matters of benefit to the 


broker. 
THURSDAY, FEBRUARY 10. “Government Inspection,” Robert 
Morning Session, L. Innes, Secretary, Canadian Can- 
10 o'clock. ners, Ltd., Hamilton, Ont. 


(Canning factories in the Dominion of Canada are under 
the direct supervision of the Government, and Mr. Innes 
will give an interesting address on the practical workings of 


the law.) 
“Standards in Canned Goods,” Dr. A. W. Bitting, 
Bureau of Chemistry, Department of Agriculture. 
Afternoon Session. § Address, Hon. B. M. Fernald, 
2 o’clock. Governor of Maine. 
Address, D. H. Bethard, President, 
National Wholesale Grocers’ Association, Peoria, Ill. 
2’elock. Meeting of the Machinery and Supplies Association, 
Banquet Hall, Hotel Rudolf. ; 
20’clock. Annual meeting of National Canned Goods and Dried 
Fruit Brokers’ Association. Election of officers—Change in 
Constitution— Reports of Committees—General Business. 
FRIDAY, FEBRUARY 11. Address, “Quality,” J. H. Hunt, 
Morning Session. Hunt Bros. Co., San Francisco, Cal, 


“Canned Goods Flyer Talk.” Hon. Robert P. Scott, 
President Chisholm-Scott Co., Cadiz, Ohio. 


Reports of committees, New Business, Election of Officers. 
Address, Dr. Harvey W. Wiley, Chief 


Bureau of Chemistry, Department of 
Agriculture, Washington, D. C. 


Afternoon Session. 
2 o’clock. 


Max Ams Machine Co., 


THE TRADE. 
ion Programme .. HEADQUARTERS... 
— Or 
nal Canned Goods & Dried Fruit Brokers’ Associations 
PROMINENT MACHINERY AND SUPPLY FiRMS, Ete. 
vary 7th to 11th, 1910 
FLD ON THE STEEL PIER. CONVENTION 
American Can Co, Cans, Rudolf 
“What's the matter with the canned goods business,” American Label Mfg. Co., Labels, . Rudolf 
C. S. Stevens, Cedarville, N. J. Ayars Machine Co., Canning Machinery, Rudolf 
“The abuse of the canning industry by the packer and Baker & Morgan, a “ Chalfonte 
how to remedy the same,” W. F. Messick, Salisbury, Md. —— gee c faee Machinery, Dennis 
“The Conscientious Canner,. H.M.Carty, Boyle "Can Co. Cans, 
Willard G im oo Burden & Blakeslee, Can Righter, Rudolf 
o a a - KNouse, Laston, Nid. Burt Machine Co., Labellers and Wrappers, 
Sales and Deliveries, H. B. Messenger, Federalsburg, Md. , St. Charles 
“How to Increase Consumption of Canned Vegetables,” Continental Can Co., Cans, Rudolf 
H. Hegerle, President Minnesota Canners Cottingham, H., Canning Machinery, .. Rudolf 
sociation, St. Bonifacius, Minn. Doig, Est. Ww. S., Nailing Machines, Rudolf 
“The Optimistic Canner,” William Moore, Hanna & Smith, Brokers, Chalfonte 
Illinois Canning Co., Hoopeston, Ill. C. 
inchman, W. L., udolf. 
Quality, H. P. Strasbaugh, Strasbaugh, say ey Huntley Mfg. Co., Canning Machinery, Rudolf 
Jessup & Roberts, Brokers, Haddon Hall 
Co-operation of Pure Food Officials, W.C. Leitsch, Jones Machine Co., Can Machinery Rudolf 
President Wisconsin Pea Packers Rneeietine, ’ Judge Machine Co., Peach Peelers and Pitters, 
Rudolf 
“One reason why the tomato market broke in 1909, . Karle Lithographic Co., Labels, Rudolf 
which can be or against in the future, Kemp, C. M. Mfg. Co., Gas Machines, Rudolf 
R. W. Messenger, Federalsburg. Md. Kern, W. S., Ketchup Finishers, Rudolf 
20’clock. Meeting of the National Canned Goods and Dried Knapp, The Fred H. Co., Labellers and Boxers, Rudolf 
. as tollows: eonard Seed Co., ceds, udol 
C. S. Crary. President. Lockwood, Geo. E. Co., Machinery and 
ude 
ation anners ssociation. — Boece. Canning Machinery, Rudolf 


Sanitary Can Machinery, 


Traymore 


Metallic Decorating Co., 


Tin Decorating, 
Mitchell, The John R. Co., 


Phelps, Walter J., Cans, 
Phoenix Cap Co., Bottle Caps, 
Pope Tin Plate Co., . Tin Plate, 


Randall, S. O., 


Process Kettles, Etc., 


Renneburg, Edw. & Sons Co., 
Seeds, 


Rice, J. B. Seed Co., 
Robins, A. K. & Co., 


Cans, 

Labels, ! 
Canning Machinery, 
Can Machinery, 
Cans, 

Canning Machinery, 
Water Filters, 


Sanitary Can Co., 

Simpson & Doeller Co., 
Sinclair-Scott Co., 

Slaysman & Co., 

Southern Can Co., 

Sprague Cang. Machinery Co., 
Steam Appliance Mfg. Co., 
Steward, L. & J. A., 


Rudolf 
Stickney, Henry R., Canning Machinery, Rudolf 
Stevenson & Co., Can Machinery, Rudolf. 
Strasbaugh, Silver & Co., Brokers, 
Marlborough-Blenheim 
Tagliabue, C. J. Mfg. Co., Thermometers, Rudolf 
Taylor Instrument Cos., Thermometers, Rudolf 
United States Printing Co., Labels, Rudolf 
Virginia Can Co., Cans, Rudolf 
Warner, Lansing B., Insurance, Rudolf 
Wheeling Can Co., Cans, Rudolf 


Zastrow, Geo. W., 


Kettles, 
Burpee, W. Atlee Co., Seeds. 
Penna. Warehousing Co., Storage. 


F. A. Schmidt, 
Stiles-Morse Co., 
Stokes Seed Store, 


Pea Harvester Co., 
Can Machinery 
Seeds. 


Machinery and Supplies 


Rudolf 


Can and Pineapple Machinery, 


Rudolf 
Rudolf 
Rudolf 
Rudolf 
Rudolf 
Rudolf 
Rudolf 


Machinery and Supplies, 


Rudolf 
Rudolf 
Rudolf 
Rudolf 
Rudolf 
Rudolf 
Rudolf 
Rudolf 


Sanitary Can Machinery, 


Pineapple Machinery and 


Rudolf 
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(Continued from page 50) 
Colored Band (from the Pekin Theatre, Chicago), for 
service at the opening of all general meetings and in 
the evenings in the lobby of Hotel Rudolf, Headquarters. 
The headquarters will be at the Hotel Rudolf, and 
all visitors are earnestly requested to come to the Sec- 
retary’s office and register immediately upon arrival. 
There will be no charge for registration. . 


BADGES. 


In order to attend the different sessions of the 
Convention, all of which will be held on the Steel Pier, 
it will be necessary to have an official badge, which 
can be obtained at the Secretary’s office upon payment 
of a fee of $1.00. 

The annual dues of the Active and Honorary 
members of the National Canners’ Association include 
the cost of one official badge only. Additional badges 
for each person, whether members of the firm or not, 
will be charged for at the rate of $1.00 each. 


THE LADIES AS GUESTS. 


The ladies of the Convention will be the guests of 
the National Canners’ Association and the Allied In- 
dustries, and will be furnished badges free of charge. 

Badges carry admission to all sessions, entertain- 
ments, amusements, etc., except the Lincoln Day Din- 
ner, which is being given by subscription. 


HOTELS. 


The Convention is specially invited to Atlantic 
City by the Hotel Men’s Association. The rates of 
the different hotels cau be obtained by writing to the 
Secretary’s office, Bel Air, Md. These rates will be 
found to be about one-third lower than the regular 
charges. 


TRANSPORTATION. 


. The Secretary’s office is informed, and he advises 
THE TRADE that the rate of one and one-half first-class 
limited fares for the round trip has been adopted by 
the Eastern Passenger Association, and the same ap- 
proved by the other Associations which cover the terri- 
tory from which canners and others interested in the 
industry will come. Tickets to be sold good going 
February 6, 7 and 8, and good returning to reach 
original starting point not later than February 15. 


Entertainments. 


THURSDAY EVENING, 


The American Can Company 
February to. 


will give an entertainment at 
the Apollo Theatre. ‘he play 
will be “The Yankee Prince.” 


FRIDAY EVENING, Lincoln Day dinner. This will 

February 11. be a subscription dinner to which 

all persons who have attended the 

Convention are earnestly invited to be present. This 

includes the ladies of the Convention. ‘fickets can be 
obtained at the office of the Secretary. 


SATURDAY, Everyone is invited to spend the day 
February 12. in pleasure and sightseeing. Lincoln 
Day has now become a holiday at Atlan- 

tic City, second only in attendance to that of Easter 
Sunday: Those who stay will make this a day of rest 
and recreation preparatory to home going and the 
beginning of another year’s labor which we hope will 
be more successful than some of the recent predecessors. 


(Continued from page 48) 
with no small parts or springs to give trouble. It is efficient 
in operation and runs with a smooth, continuous motion with- 
out jerk or jar. 


Fig. 5. No. 15K Automatic Header. 


In addition to the full automatic line of Can Making 
Machines, the E. W. Bliss Company also build a semi-auto- 
matic line. 


AYARS’ KING TOMATO FILLER. 


It requires no force (and consequently no waste) to fill a 
can three-fourths full, but it is on the last quarter of the fill 
that the waste is made. 

This machine is made with two plungers, the large in- 
clined plunger pushes the bulk of the tomatoes into the can, 
without any undue force, and the smaller plunger, which 
works vertically, then pushes what is in the mouthpiece into 
the can. If the tomatoes are sorted, the pack can equal hand 
pack. 

Single plunger machines squeeze all the tomatoes in the 
funnel, in putting the pressure on to fill the can, and conse- 
quently makes juice out of whole tomatoes. 

You can put everything that goes into the hopper into 
your can, or you can drain the juice off before pushing the 
tomatoes into the machine, just as you desire. 

A number of special attachments are made for this ma- 
chine. 

The Plugging and Reaming Attachment pushes the toma- 
toes down into the can and cleans the tomatoes from beneath 
the groove of the can, which insures better capping. 

By using Exhaust Attachment the canner does away 
with the necessity of having an exhauster. It does the work 
perfectly, having a regulating valve at the funnel so that 
you can have any heat desired. 

The Can Feeding or Turning Attachment takes the cans 
from a rolling position from either side of the machine, turns 
them on end, so they drop in correct position under filling 
funnel. 

Brining attachment, which puts a small quantity of 
liquid brine in each can. Also the attachments for No. 2 
or No. 2% cans for extra size openings. 

A special machine is made for gallon cans, also for filling 
open top cans. 

Capacity is about 40 cans per minute, filling the cans as 
good as can be done by hand and at much less expense. 


STILES-MORSE CoO. 


This Company has been introducing some of the newest 
things in can-making machinerythat are among the best labor 
and money savers invented for some years. The Stewart 
line of Floaters, Headers, etc., have cut cc3ts as would not 
be believed when they first called attention to them. Now 
they are swamped with orders and it’s a case of first come 
first served. Not only do they make new things, but they 
also make a full line of regular canmakers’ machinery, from 
dies, presses, etc., to can tracks. So they will be glad to 
figure with you on complete plants or the modernizing of 
your old one, so as to put you on an equal basis in cost of 
manufacture with the leaders. 

It would be well for you to look them up and get their 
catalogue and data. 


\\ 
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FOR PUBLICITY SAKE INVESTIGATE 
LANG’S 
HIGH SPEED EXTRA COATED 


NEVERSLIP SOLDER 


HERMETICALLY SEALS—NEVER SQUEALS 
THOUGH MADE FROM NEW PIG METALS 


E. M. LANG CO. 


No.17 State Street, = NEW YORK 
Factory, = = = PORTLAND, MAINE 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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JONES MACHINE Co. 


Of Baltimore reports “the Jones Machines” is fast becoming 
a saying among can manufacturers, owing to the fact that 
this Company is making extraordinary progress in develop- 
ing can-making machinery that gives exceptional results to 
can manufacturers. 

Mr. Whitney W. Jones, who is the treasurer and general 
manager of the Company, and we would also add the designer 
and patentee of the machines they manufacture. 

Mr. Jones will be at the Convention and it would be 
well to look him up, and we think he will be able to convince 
you that his knowledge of the business is not a limited one, 
and he will be glad to advise you regarding any mooted ques- 
tions. 


WHITNEY W. JONES. 


This Company are owners of the patent covering the 
soldering of the ends of cans, when the cans are moved through 
a machine and rotated with a soldering iron located in the path 
of the can, and in position to make contact with same as they 
pass, the iron being supplied with solder. This machine is 
very interesting and Mr. Jones will be pleased to demonstrate. 

The Can Body Former is a thoroughly patented ma- 
chine, is simple in construction, easy of adjustment and a look 
at the cut in the add on another page will convince you. 

The Can Wiping Machines are fast becoming popular on 
account of the excellent results that they are giving. In 
addition to the above machines, they also manufacture End 
Crimpers, Can Testers, Dryers, Power Press, Dies, Chutes, 
Conveyors, either separate or combined, etc. 

Offices of the Company are situated No. 211 North Calvert 
street and the factory Nos. 227-29 North Holliday street, Balti- 
more. 


SPRAGUE CANNING MACHINERY CO. 


The Hon. D. G. Trench and his staff of salesmen and in- 
ventors will be on hand at the Convention to tell you all 
about the vast line of machinery made by this Company for 
the Canners. This line covers not only corn, but practically 
every line of goods canned, and the best way to know its ex- 
tent is to take a half day off and inspect their catalogue. ‘They 
are calling particular attention this year to their new tomato 
line, which has met with wonderful success in many sections 
of the country during the past season. 

The Hotel Rudolph will, of course, be their headquarters 
and the energetic captain of the canning industry, D. G. 
Trench, will be there to meet his many friends. 


SOUTHERN CAN. CO. 


Of Baltimore is every year, under the able management of 
Mr. E. Everett Gibbs, widening its scope. As in the past, they 
are making all kinds of standard canners’ cans and in addi- 
tion to this line they are now equipped to make all manner 
of special styles, such as friction top, with lithographed labels 
on same, for the oyster trade. 

Their business in baking powder, syrup, and such, cans is 
steadily increasing and their motto is “prompt delivery.” 


It would be an advantage for all canners to look up Mr. 
Gibbs when at the Convention. 


E. RENNEBERG & SONS’ CO. 


Of Baltimore is one of the leading manufacturers in the South 
on process kettles, crates, etc. In addition to this line they 
are the leading manufacturers of oyster shell handling ma- 
chinery and dryers for fish and fertilizer makers. 

They have installed these dryers at all important Atlantic 
and Pacific Coast points, which speaks best as to their effici- 
ency and worth. 

They have one of the model machine and sheet-metal 
working shops in the country. Only the most up-to-date ma- 
chinery being used. All driven by individual motors from 
their own electric plant. - 

Get their catalog. 


BOYLE CAN CO. 


Mr. J. T. Brooks, who is the head and mainstay of this 
Company, is one of Baltimore’s leading business men and 
he combines the very rare virtue of good humor with a won- 
derful capacity for work, and can always be approached on 
any matter worthy of interest without red tape. 

Mr. Brooks’ idea is to “tote fair” with all his customers, 
and, judging from the way the can plant is kept busy day 
and night and the new additions that are being erected to 
keep pace with their business, their customers must find that 
the motto is lived up to. ; 

They make a full line of packers’ cans and hemmed caps. 

Mr. Brooks will be at the Convention, together with his 
able staff. 


S. O. RANDALL, 


408 MARINE BANK BLDG., 


Canning House Machinery and Supplies. 


BALTIMORE, MD. 


Sales Agent, Grasselli Chemical Co. 


tandard 
Cans and Box Shooks. oO lde ee J 
Southern Sales Agent, lux. 

‘The Marlon Chemical Works, Jersey City 


Huntley Mfg. Co.’s line of Pea and Bean Machinery. 
Also Ryder Can Marker. 


Headquarters, HOTEL RUDOLF, During the Convention 
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This Mark 
The Canners’ Guarantee | 
of 


Automatic Temperature 
Regulation 


If you have not yet installed an H§M Automatic Regulator in your 


plant you do not realize how much steam is absolutely wasted in 


your process, or how much more uniform your product would be 
under perfectly uniform temperature conditions. 

If there is any question about this in your mind, write us for informa- 
tion and experiences of others. 


THERM@)ME TERS 


ARE STANDARD THERMOMETERS 


Our testing facilities are at your service for checking up 
your Thermometers and Guages. Do not delay sending 
in your instruments to be tested by our standard, so that 
the busy season may not find you unprepared. 


Will You Be At The Convention? 
We Will—Let’s Renew Acquaintances. 


lhe Hohmann & Maurer Division 
Taylor Instrument Companies 
ROCHESTER, 


NEW YORK BOSTON CHICAGO PITTSBURG ST. LOUIS 
85 Chambers Street 44 High Street 119 Lake Street Lewis Bldg. (S. H. Stupakoff) 312 S. 8th Street 
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STEWARD’S SANITARY CAN LINE. 


This is the pioneer line in which the cans stand still 
while being double seamed. This idea made a hit from the 
start. See L. and J. A. Steward, Rutland, Vt. They have 
their machines in use in many sections. In addition to their 
double seamers, they also make a complete sanitary can line, 
comprising Liners, Lock and Lap Seam Lockers, Flangers, 
etc. 

They will be on hand to tell you all about their line, and, 
as the sanitary can is now of recognized merit, it will be well 
for you, as a canner of fruits or vegetables, to look them up. 


SANITARY CAN CO. 


Fairport, Bridgeton and Indianapolis have by their pluck, 
sticktoitiveness and merit convinced the most skeptical that 
“the Sanitary can is it,” and if any canner doubts this let 
him have a talk with Messrs. Cobb, Day or Bogle, or better 
still, let him go through one of the immense can plants oper- 
ated by this Company on Sanitary cans exclusively. 

One of the most attractive features of the past Conven- 
tions has been the exhibts made by this Company to display the 
variety of goods put up in this type of can and the many ma- 
chines for the sealing of the filled cans. The Auto Double 
Seamers that they have perfected give an increased capacity 
and without the need of a skilled operator. 

The Company’s headquarters will be at the Rudolf Hotel, 
and handsome will be the treatment you will receive if you call 
upon them. 


PHILLIPS HOUSE, 


Atlantic City, is under the careful management of Mrs. F. 
P. Phillips, who has made an exceptional reputation, owing 
to her painstaking care of all details, and this hotel is one of 
tue best conducted in the City by the Sea. It is conducted 
on the American plan and we can recommend it to the visit- 
ing Canners. Wire for your rooms at once if you want any. 


BURPEE’S FORDHOOK FARMS. 


Operated by the famous seed house of W. Atlee Burpee 
& Co., of Philadelphia. Is one of the most comprehensive 
testing grounds for seeds conducted. Here they try out 
and cultivate many acres to demonstrate that the seeds are 
all they should be and true to stock. Some idea of the mag- 
nitude of their tests may be gained from the statement they 
make that the number of field trials average 7,000 and the 
number of soil tests are more than 15,000 per year. 


For 33 years they have stated that where any failure 
is due to any fault of the seed they would promptly refund 
the price paid. This should convince both present and pro- 
spective customers that the quality of their seeds are safe- 
guarded and seeds will be as represented. They will be glad 
to have all Canners while in Philadelphia call and inspect their 
building, and shall be pleased to give all information that 
lies within their power. This Company is one of the leaders 
in the seed business of the country and it will pay you to stop 
in and see them. 


SCHMIDT GREEN PEA HARVESTER. 


This machine is manufactured by F. W. Schmidt, Pea 
Harvester Co., New Holstein, Wis., and has met with the most 
favorable reception by users all over the pea-packing sections. 
Its great rapidity has been its chief source of favor and, when 
coupled with the fact that it does the work of harvesting the 
peas much better than can be done by hand work and at a great 
saving in labor, it is no wonder that they are being ordered 
in such large quantities. Probably the main features of the 
machines are the cutter bar and forks, the design of which 
is exclusively protected by patents both in the United States 
and Canada. It is easy on horses and is always under the 
control of the operator from the seat. Every adjustment is 
close to the hand of the driver. 

It is built of selected materials, by skilled mechanics and 
has been put to the most severe tests and not been found 
lacking. Look them up at the Convention. 


Oyster Steam Box 


With Improved Sliding Doors, doing away 
with the hinged tracks, giving in- 
creased service. 


Edw. Renneburg & Sons Co. 


Machine and Boiler Works, 
1917 AND 1919 ALICEANNA STREET, 


Baltimore, Md. 


Menufacturers of the Strictly High Grade Nickel-Stee! 
“MARYLAND” AUTOMOBILE. 


The Sinclair-Scott Co., 


BALTIMORE, MD. 
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1907 
XHIBITED | CINCINNATI, 1908 
| LOUISVILLE, 1909 


> 
TRENGTH 
ORENESS 
IMPLICITY 
THE THREE 
Cardinal points 


of 


THE KERN FINISHER 


Strength of construction 
Sureness of finish 
Simplicity of parts 
Does not beat the goods; 
neither break the spices 
Its work is done by 
centrifugal force 


Guaranteed capacity 


60 GALLONS A MINUTE 


THE KERN LIGHTNING FINISHER 


Finishes the Goods at a Minimum of Waste 


MANUFACTURER 


FEATURES 


No drawer to swell or stick 
No cumbersome lid 


the | 
This incline causes the 
thin goods to blend 


with the heavy, thus, 
insuring a uniform body. 


No pins, no buttons to 
get lost, wear or break. 


= 
- 
. 


All parts are inter- 
changeable and _ self- 
locking 

Made in silver, nickel 


or brass 
INVESTIGATE. 


i 
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THE TRADE. 


PUBLISHED EVERY FRIDAY BY 


THE TRADE COMPANY. 


INCORPORATED. 


. A, F. JUDGE, ee ee - - Manager and Editor. 
304-5 Maryland Savings Bank Building, Baltimore, Md. 


THE TRADE is the only paper published exclusively in the interest 
of the Canned Goods Fackers of the United States and Canada. 
Established in 1878. 


; TERMS OF SUBSCRIPTION. 
Payable in advance on receipt of bill. 


Six months, - - = $1.00 
Canada, - - - - $3.00 


ADVERTISING RATES.—According to space and location. 
Make all Drafts or Money Orders payable to THE TRADE Co. 
Address all communications to THE TRADE Co., Baltimore, Md. 


Notices of Hands Wanted or Situations Wanted will be inserted 
free for paid annual subscribers; other parties will be charged $2 00 
per inch per insertion, $5.00 per month. 


Packers are invited and requested to use the columns of THE TRADE 
for inquiries and discussions on all matters among themselves pertaining to 
their business. 


Business communications from all sections are desired, but anonymous 
letters will be ignored. A. F. JUDGE, Managing Editor. 


Entered at the Postoffice, Baltimore, Md., as second-class mail matter. 


BALTIMORE, FRIDAY, JANUARY 28, 1910. 


EDITORIAL JOTTINGS. 


Have you made all your preparations for your sojourn by the 
sea? If not, get busy and pack up. There’s going to be a lot of 
good talks to the canners, by the canners and for the canners, 
and it behooves you to be there and drink it in, not down. 


Will you Ramble with the Ramblers? ‘That’s an important 
question to a lot of delegates to the convention. They do say 
there’s going to be some rambling at the Ramblers. 


This program issue is certainly one to be proud of, not only 
from the point of view of the publisher, but from the advertisers 
point of view. We want to thank our many old and new friends 
whose advertisements appear in this issue for the prompt and 
hearty manner in which they have responded to our request for 
advertisements. Our subscribers will find that all the concerns in 
our columns are reliable and up to date. It has been the proud 
boast of Tur Trap, in the past as well as now, “That all good 
things for canners are introduced through its columns.” 

The contributors of the many special articles and correspond- 
ence appearing in this issue deserve great praise for the excel- 
lent manner and care in preparing them, and we feel assured 
that all our readers will heartily join with us in saying it’s an issue 
to be proud of. 


You don’t want to forget that the railroads have made a one 
and a half rate of fare to Atlantic City. 


The Canning Machinery and Supplies Association have offer- 
ed $100 in prizes for the best articles on How to Help Consump- 
tion of Canned Goods. Many papers will be read at the conven- 
tion, and there should be a number of good suggestions. This is a 
move in the right direction; get the canners talking on this sub- 
ject and a lot of good points will be brought out. Look at the 
work that the Publicity Campaign has done: and it won’t do to 
let it die out. Now is the time to get in and spend a hundred 


thousand dollars, and that is a very small sum for two thousand 
canners to raise. Every advertiser who has made a success of his 
efforts knows that steady and regular advertising is what brings 
results. A flash in the pan attracts attention, but it doesn’t hold it. 


The “Stop, Look and Listen” signs at railroad crossings make 
you take notice, but if you only saw them one time at one cross- 
ing, you might have a slip of memory when you came to the 
next crossing, and that is why the railroad repeats at every cross- 
ing. When one firm is spending ten times as much as the entire 
Association on advertising their individual products and keeping 
their name before the buying public every day and year after year, 
it’s hardly the part of wisdom to expect that a few good talks by 
the Association will suffice. Canned goods should be advertised 
by every canner according to his means, and following the general 
lines laid down by the Associations’ Publicity, remembering the 
famous “by words” of the “Musketeers”—‘All for one and one 
for all.” Don’t try and belittle the goods put up by your fellow- 
canner, but tell the public that all canned goods are wholesome 
and a fit article of food, and ask that they try your products and 
be convinced. Any aspersions cast upon canned goods in general, 
or in particular, by comparison with your unexcelled products, 
naturally makes the consumer believe that you are as you paint 
the other fellow. As it’s generally conceded that the old axiom, 
“Tell me your company and I will tell you what you are,” is a true 
saying. 


Barnum said that “he didn’t care what they said about him, 
as long as they said something ;” so what is the use of advertising 
your competitor at your expense. The modern version of the 
above is, “Every knock is a boost, to the right party,” and a 
liberal translation of this is, that whenever you speak slightingly 
of your competitor, you are calling attention to him, and that the 
buyer will look him up and see if what you say is so. So let us 
say, “United we stand, divided we fall.” 


The demand by canners throughout the country for Govern- 
ment inspection of canning factories is getting stronger every day, 
and it is certainly a move in the right direction. Such a supervision 
by competent inspectors would do much to remove slack-filled cans, 
unsanitary conditions, and put the business on a higher plane and 
at the same time knock out the price cutter, or at least clip his 
wings to such an extent that he would be harmless. 


Mr. E. S. Judge, the founder of associations, advocated for 
years the using of a seal or emblem, to be issued by the National 
Association to those members who would conform to the grades 
set by the Association and the proper handling of the food 
products. This is what should be done now by the National 
Association. Then all members of the Association using this seal 
righteously could refer to it as the sign that their goods were 
properly put up, and the Association could: so generally advertise 
the fact that those using the seal were canning only Association 
Grades. 


This method would require Association inspectors. Either 
this plan or the Government supervision should be adopted. 


INTERESTING TO MANUFACTURERS OF POWER.- 
TRANSMITTING DEVICES. 


The question involved in the case mentioned below is whether 
a drum used to wind a cable in a cable railway is a power-trans- 
mitting device as understood in the trade, such as a pulley, a 
sheave, a gear wheel, a belt, a shaft or any one of the various 
appliances connected therewith, which is sold to be applied by the 
user for any purpose for which it is adapted; or merely an ele- 
ment of a vast machine consisting of a complete cable railway 
which has a specific function, and has no connection with, or 
communicates no movement to, anything outside of itself, as for 
instance, a wheel of a watch, the piston of a steam engine, or any 
other moving device within and forming a part of a machine. 

A contract signed by the parties to the suit, several years be- 
fore the introduction of cable railways, was to the effect that all in- 
ventions made by Barker relating to power-transmitting devices 
should be assigned to the company to be used without the payment 
of royalties to Barker; but that inventions not in the class of 
power-transmitting devices, were to be owned by the company, 
and a royalty of 10 per cent. paid to Barker as a compensation. 
Hence the contention as to what were, and what were not, power- 
transmitting devices. 
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IN RE BARKER vs. THE BARKER MANUFACTURING CO. 
By Wm, T. Howard, of G. H.& W. 7. Howard, Patent Attorneys, Balto, 


Is the same as a drum, a sheave or a cable, 
And mechanical elements merely a fable. 


It seems to us all that the present contention, 
‘Bout power-transmitters, and Barker’s invention, 
()f cables and drums, is a case in which doubt 

Is the principal factor, as we shall point out. 

‘The experts swore well, and one in particular, 
From Greater New York, for terms was a stickler. 
He did not believe that a grooved drum transmitted, 


As we said, the contract is not understood, 

And in law books we fail to find theories that would 
Apply in this very peculiar case 

‘To clear up the doubts so plain on its face. 

It exists, we all know, but when it will end 

And its terms become void, we can’t comprehend ; 
Or what the said Barker is bound to perform; 

And no wonder the cussed thing brought on a storm 


While to carry a cable it surely was fitted. 

One thought that a watch was a thing to transmit, 
But what, he could not, or would not see fit 

To enlighten the Court; and the same could be said 
With respect to a jack of which he had read. 

Of technical terms there was such a damned muddle 
‘That we soon lost our heads, and got into trouble ; 
And from the dense fog we cannot get clear, 

Nor could we at all, if we struggled a year. 

A contract which lacks both beginning and end, 
Whose terms are so vague that we cannot pretend 


To be only quelled by a legal decision 

Which, of course, will be treated with perfect derision 
By the party who loses, but who he will be 

At this present moment, we really can’t see. 
It’s a question with us as to who suffered most, 
As the patents are worthless, whatever they cost, 
To all interested, for no one can find 

A street railway company sufficiently blind 

To tear out a trolley and put in a cable, 

Except in rare cases where experts are able 

To show that ‘lectricity’s nothing but folly 


what it And can't be transmitted by means of a trolley. 
offered in Court, and we are asked to rule ou . MeN . 
The queer teal Sendiiviieiieedinbanaatieiens Judge Jeff, who rendered the former decision, yy 

| maples § , And laid down the law with such perfect precision, : 


But this we can’t do, as a matter of course. 

The question of terms seems to be one of position ; 
That a sheave is a drum is a true proposition, 
Provided the drum has a function and use 

Which is common to sheaves, for what in the deuce 
Is the good of a drum unless it is able 

When used on a railway, to carry a cable, 

The contract must stand for what it is worth, 

But what that may be, no man on earth 

Can possibly tell. And further, we find 

That Barker could not have been in his right mind 
When he sold some inventions before they were made, 
And receipted for moneys that never were paid. 
And further, we find that hereafter, forever, 

A watch, or a jack, or a simple straight lever, 
Which may be moved by hand or by power, 

One in a second, a minute, an hour, 


Was surely at sea without rudder or sail, 

And under such circumstances could not but fail 

To make blunders which we unofficially see, 

But his Court had one Judge, while this Court has three. 
As a matter of fact it never would do , 

For three of us Judges, or even but two, 

To write an opinion which all men would know 
Confirmed but the judgment rendered below. 

Our decision is therefore, that Barker must sign 

A paper in which he does sell and assign 

To the old Barker Company, for its use and behoof, 
All the patents in question, for while there’s no proof 
That such was intended by either contestant, 

This mandate is certainly not inconsistent 

With the rest of the case in which nothing but doubt 


Appears to exist, that we can find out. 


Simply because you haven’t felt the need for a 
change? Improved methods seldom appeal so strong 
as to literally force one to adopt them—it is only 
after they have been been employed that the great 


You may never appreciate the advantages of using a 
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THREE PAPERS ON COST. 


Setting Forth the Various Items of Expense Which Every 
Canner Must Figure on in Buying, Selling 
and Putting Up His Pack. 


‘The following papers on Cost are those of Messrs. C. W. 
McReynolds, President Indiana Canners’ Association; Charles 
\W. McCall, President Illinois Canners’ Association, and L. A. 
Sears, Vice-President National Canners’ Association. 

These men were invited by the Western Packers’ Canned 
Goods Association to take up the subject of Costs, because it 
was known they had all made a success of the canning busi- 
ness, and it was and is felt that every canner in the country, 
large or small, can well afford to give time and thought to 
what is contained in the three following papers, which papers 
were read at the last meeting of the Western Association: 

President J. W. McCall: 

When I brought up the matter of “Cost” at the last meeting 
of this Association, I little thought of the possibility of being placed 
on a committee for delving into that important and difficult subject, 
and which is the very keystone in the arch of success of any manu- 
facturer. 

Accurate Cost Accounting has been neglected by many manu- 
facturers in sundry lines, and several decades ago was not of the 
paramount importance that we find it today; in those days compe- 
tition was less keen, and the manufacturer would put a price on his 
product that he knew to be high enough to yield him a good profit 
after allowing liberal leeway in his supposed Cost, but those ideal 
days for the manufacturer no longer prevail, and we find ourselves 
face to face with economic conditions which are bound to be the 
undoing of the manufacturer who is not ready and willing to meet 
them by studying any article, book or document that will in any 
manner throw light on this important problem. He can afford to 
neglect nothing which will aid in the accuracy and ease with which 
his cost of production is to be determined. Here is a matter in 
which guess work will not do, and where a fraction of a cent, in the 
ultimate findings, is of serious moment. 


Mr. A. H. Revell says, “considering the importance of figuring 
Cost of products to the finest fraction, the ordinary methods of com- 
putation are surprising. When it is remembered that the price the 
manufacturer is to receive for his product, and consequently the 
extent of his profit, depends upon the exactness with which he is 
able to arrive at the Cost of production, no argument will be needed 
to make plain to the uninitiated the importance of this factor in the 
manufacturers office system. However, I cannot refrain from affirm- 
ing that here is the common stumbling block, so far as the ac- 
counting methods of the manufacturer are concerned.” 


We think that Mr. Chas. J. Watts has hit the bull’s eye, as far 
as Cafiners are concerned when, in his works on Cost Accounting, 
he says, “To devise a simple, effective and economical system for 
securing accurate factory Costs is a problem many manufacturers 
have yet to solve. In these days of fierce competition, the average 
maker of a standard line of goods is tempted to use the selling 
price of his competitors as a guide in determining his own. 

But he cannot be certain that the results obtained by this means 
will insure a profit under the conditions peculiar to his factory. He 
is at all times confronted with the idea that his competitors may be 
more progressive and that the system employed by them may facili- 
tate the operations in their factories and thus reduce the cost of 
production. With this uncertainty of his competitor’s methods and 
systems he cannot with safety base his cost simply on their selling 
prices. 

Again, the manufacturer who operates his factory on the basis 
of the Cost of Material and of flat labor, adding a percentage to 
cover non-productive labor, manufacturing expense and general ex- 
pense, as well as contemplated profits, is no nearer solution of the 
problem of factory Costs than the one relying simply on the prices 
charged for similar goods by other concerns.” 

This brings the problem right home to the canners and it is an 
unquestioned, though unfortunate, fact that most prices quoted by 
them are based upon those of his competitor who was anxious to 
get his books filled with future orders, and quoted prices on futures 
early to get in ahead of the others. 


It does not follow that all packers who come on to the mar- 
ket later with their prices will quote just the same prices as the 
packer who anticipated him, but the last packer on the market 
will take the price of his competitor as a guide, he will reason to 
himself that he can get the same price for his product, or he may 
think that he is entitled to a few cents per dozen more, or possibly 
less than that of his competitor, but the fact remains that he uses 
the first named prices, rather than his own Cost of production, as 
a basis upon which to fix his selling price. 

We fully recognize the fact that prices on canned goods are fre- 
quently regulated by the time-worn rule of Supply and Demand, 
this more generally applies to spot goods, however, and futures 
cannot be said to be so much affected thereby. 

The lack of accurate information regarding Cost of production 
is responsible for many packers actually seeking to close future 
contracts for their products, in which they are bound to net a sub- 
stantial loss. There is some shadow of excuse for a packer who is 
compelled, through force of circumstances, to sacrifice some of his 
spot holdings in order to liquidate obligations, or perhaps for other 
causes, but ‘it is unquestionably the height of commercial folly for 
him to contract for the delivery of goods, yet unpacked, at prices 
that he does not know will make him a profit, and he cannot pos- 
sibly know where is the dividing line between profitable and un- 
profitable prices unless he knows accurately his Cost of production. 


We will venture the assertion that there is no class of manu- 
facturers today who maintain selling prices so near the danger mark 
as do the packers of canned goods, and in few branches of manu- 
facture are the lines so hazardous. It is the one class of manu- 
facturers who are content to merely exist, and who base selling 
prices on precedent rather than on actual Cost of production deter- 
mined by a proper system of accounting. 

It is not the purpose of this report to cast reflections on the 
business ability and sagacity of all of the packers, for we know 
that many of them now have very complete accounting systems, 
and we are indebted to several of them for information used in 
formulating our recommendations for a system to be adopted by 
those packers who have not yet put an adequate system into effect. 

We are also indebted to many other authorities on Economics 
and Cost Accounting for some of the matter contained in this report. 

As your committee understands its duties, it is to outline the 
fundamental principles of Cost finding, rather than to say arbitrarily 
that the Cost of packing Corn, Tomatoes, Peas, or what not, is so 
much per dozen. If the actual cost on some articles was mentioned 
in this meeting, without going into details as to the method used 
in determining the figures, many packers would be skeptical, and 
would say off hand, “Those figures are too high, and I know that 
I can pack goods at a lower cost,” therefore, we have decided to con- 
firm our remarks to the “Principles of Cost,” and make suggestions 
which we hope may prove of value to members of the fraternity 
and enable some of them to figure a little closer on Cost than they 
have in the past. 

We wish to say that your committee has studied the systems 
of several Cost Accounting Experts, and the underlying principles 
are all the same, though some of them express some phases of the 
problem in different terms. 

We wish to impress upon the members of this association that 
they can each and every one of them install in their business a 
system of Cost finding which will be accurate enough for all prac- 
tical purposes. The packer with a small business and packing only 
one line of fruits or vegetables will find the task much more simple 
than the packer with an extensive and varied assortment of prod- 
ucts, yet the principles involved are identical. The packer who cans 
only corn, for instance, knows that his entire operating Cost, from 
purchase of materials to depreciation on plant is chargeable to his 
Canned Corn Account, which stands the burden of the entire works: 
it, therefore, is a simple matter to determine the Cost on any article 
packed when “burden” or “overhead” charges do not have to be 
apportioned to several lines. 

The most essential thing in Cost finding to the packer is not to 
overlook any one item which enters into the cost of his product, 
and instead of satisfying himself with the “prime” or “factory” 
Cost, he should determine the “Cost to make and sell.” 

Most authorities on Cost Finding divide the problem into three 
divisions, viz: 

1—Prime Cost or Cost of all materials used plus the direct labor. 

2—Burden, oft times called “General” or “Overhead” expense. 

3—Selling, or cost to market the product. 

The sub-divisions under the above heads are as follows: 


Material Cost. Burden. Selling Cost. 
1— 15—Salaries. 30—Brokerage. 
2— 16—Interest. 31—Traveling. 
3—Box 17—Insurance. 32—Salaries. 
4—Cans 18—Taxes. 33—Advertising. 
5—Caps. 19—Fuel, Light and 34—Demonstrations. 
6—Solder. Water. 35—Samples. 
7—Sugar. 20—Maintenance. 36—Discounts. 
8—Salt. 21—Sundry Supplies. 37—Office Supplies. 
9—Tomato Sauce. 22—Sundry Expense. 38—Postage. 
10—Meat. 23—Indirect Labor. 2?9—Freight. 
11—Labels. 24—Spoilage. 40—Express. 
12—Tissue. 25—Loss in Accounts. 41—Telegraph & Tele- 
13—Direct Labor. 26—Rents. phone. 
14—" 27—Legal Services. 
28—Depreciation. 
29—Storage. 


PRIME COST. 

Prime Cost or Cost of all materials used plus the Direct labor, 
is the first great factor in the Cost of an article to the manu- 
facturer, and great care should be exercised to see that each and 
every article of raw material used in a product is charged against 
it. While some of the items may appear small and of little conse- 
quence, you will find that in a pack there are a number of such 
items, and in the aggregate the total is considerable. 

Every material entering into your production may be classed 
as Raw Material. Mr. C. Carey says in his manual of Social 
Science: “What, however, is raw material? In answer to this ques- 
tion, we may say, that all of the products of the earth are in turn 
finished commodity and raw material. Coal and ore are the finished 
commodity of the miner, but the raw material of pig iron. The 
latter is the finished commodity of the smelter, yet only the raw 
material of the puddler, and to him who rolls the bar. The bar, 
again, is the raw material of sheet iron, that, in turn, becomes the 
raw material of the nail and spike. ‘These in time become the raw 
material of the house, in the diminished Cost of which are concen- 
trated all the charges in the various stages of passage from the crude 
ore lying useless in the earth, to the nail and spike, the hammer and 
saw, used in the construction of a dwelling.” 

We think that special stress should be placed on the items of 
raw material, and that the packer should be impressed with the 
fact that the Waste in raw materials is a very important factor in 
his Prime Cost, and frequently amounts to several cents per dozen 
on the cost of his product. 


On account of this uncertain item of Waste it, is practically 
impossible for a packer to determine a close approximation of his 
Cost, except by closing his books once a year and determining the 
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PEACH PITTING 
FEBRUARY MACHINE 
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Can be Done in Season - 
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PERFECTED _ THREE YEARS 


JUDGE PEACH PITTER 


We cordially invite you to stop at Baltimore, on your 
way to or from the Convention. We have. 
the Machine in actual operation 
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BUILDING 


BELL PHONE, ST. 3203 


' IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 


64 THE TRADE. 


actual quantities of raw materials bought and paid for and dividing 
the amount by the actual number of cases of goods packed and mar- 
ketable, to find the Cost per case. 

We think there is too much of a tendency among packers, in 
their hap-hazard method of determining Cost, to base their raw ma- 
terial Cost on some test runs whereby they find that a ton of Corn 
will make 650 cans for instance, and lose sight of the important 
fact that they annually pay for many tons of corn, as well as other 
vegetables or fruits which never go,into cans, but which is sorted 
out on account of being too mature or imperfect in other ways. 
; There is no fixed rule by which such waste can be figured, as 
it depends almost entirely upon the caprices of the elements and the 
season. The waste on other items of raw material is worthy of 
consideration, while it is seldom as great as is in the perishable 
fruits and vegetables, nevertheless there are thousands of cans bought 
and paid for which are not used. They may have become jammed 
or perhaps rusted or may have been rendered useless through some 
other cause. The same will apply to boxes, labels, and almost every 
other article of raw material purchased by the packer. 

Mr. Chas. J. Watts, Systematizer and Factory Cost Accountant, 
says: “Cost on Material may be sub-divided as follows: 


Cost of Materiai— 


Material 
Freight 
Express 
Drayage 
“The elements of Freight, Express or Drayage are constituents 
of Cost of Material. In figuring on material the Cost at the fac- 
tory is first taken, to it is added the laying down the material at 
your factory door. There may be either freight or express charges 
and also drayage charges at one or both ends of the line. 
“Transportation charges of whatever kind on raw material, should 
be so distributed as to be borne proportionately by material incur- 
ring the expense. If they are not, and Freight, Express and Dray- 
age are made general charges, an article may be put out bearing a 
disproportionate burden of such charges wronglv placed.” 
Transportation Cost should be charged against each item of 


J. W. McCALL. 


raw material as it is received. The Can account should be charged 
with freight on cans, also with the expense of unloading and stack- 
ing the same. The same practice should be carried out with every 
other item of raw material received. 

Your Committee recommends that every packer keep a Stock 
Book, as suggested by Mr. Reynolds, and who, by the way, has 
one of the best and most complete Accounting Systems that it has 
been our privilege to see. His figures on Cost of packing should 
be an object lesson to packers who have been less particular in as- 
certaining the exact Cost of their product. 

_In this Stock Book should be a debit record of all raw ma- 
terials received at the factory, each character of material entered 
under its proper account. When supplies are drawn from stock to 
be used in the course of manufacture, the Stock Accounts should be 
credited with the materials thus drawn and the finished Commodity 
Account, for which the materials are used should be charged there- 
with. This not only is important in your Cost Accounting System, 
but the Stock Book is an up-to-date inventory of all Raw Materials, 
— is invaluable as a reference to guide you in purchasing sup- 
plies. 

_ Book accounts should be kept for each article of Raw Material 
which is used in any quantity. The Corn packer should have an 
Ear Corn Account, against which he should charge all of the Corn 
bought from farmers. If he raises his own Corn he should charge 
the rent for the land on which the Corn is grown, against this ac- 
count; likewise, the team hire and other farm expense incident to 
growing and delivering the crop. He should charge his Tomato 
Account with all farm rents, expense, etc., incurred in growing 
and delivering Tomatoes, and so on down the entire list of fruits 
or vegetables grown. 


The packer who owns his land upon which he grows his canning 
crops should charge rent fer the same against the proper account 
just the same as though he had to pay the rent out to others, and 
the amount of rent thus charged oto A be based on the prevailing 
rates existing in that locality. 

Such items as cans, boxes, labels, sugar, salt, solder and fuel 
should also have special ledger accounts. 


For minor supplies, such as flux, salamoniac, lubricating oils, 
belts, hose, coppers, etc., etc. these should be a Sundry Supplies 
Account, which properly comes under the head of Burden, and will 
be taken up later. 

The second factor in Prime Cost is Direct Labor, sometimes 
termed Productive Labor, and is defined by Mr. C. E. Woods as 
“That labor employed in a plant whose eftorts are directed solely 
to processing material into a product for sale. 

“Non-Productive, or Indirect Labor, is that labor which is em- 
ployed in.a plant, whose efforts are not applied to the processing 
of material into a product for sale.” 

To further quote Mr. Woods: “This division should be strictly 
lived up to for the reason that the opportunity for lessening Costs 
on a given output requires exactly so much productive labor, and 
this cannot be varied except by a very small percentage. The 
Amount of Non-Productive labor employed on a given output is, 
to a great extent, a question of administration, and consequently 
is subject to a much greater percentage of variation than is pro- 
ductive labor.” 

Direct labor is the one concerned in Prime Cost. Indirect Labor 
is one of the Sub-divisions of Burden, and will be taken up in its 
proper place. 

Direct Labor should be charged against the proper finished Com- 
modity Account, and we recommend a system of time keeping which 
records the actual amount of labor directed to each of the same. 
All labor directed to the production of canned Corn should be 
charged against the Canned ‘Corn Account and if a laborer’s time is 
directed to several accounts during one day, such as Corn and To- 
matoes, for instance, his time card should show the number of hours 
chargeable to Canned Corn and the number of hours chargeable to 
Canned Tomatoes. ‘This entails a littlhe more work for the time- 
keeper, but it is of absolute necessity if an accurate Cost Account- 
ing is to be made. 

By the use of such time cards your bookkeeper can segregate 
the items when making up the pay roll and make the proper charges 
against each of the finished commodity accounts. 

The more care you exercise in strict classification of your pay 
roll the more accurate will be your Cost findings. It is desirable 
to have as little of the Pay Roll as possible classified as Indirect 
Labor, as this is one of the Sub-divisions of Burden it must be 
spread over your entire output, and if you charge items to Indirect 
Labor that should properly be charged against some Finished Com- 
modity Account your ultimate Cost findings will be incorrect. 

Most packers are now familiar enough with the “Prime Cost” 
division of the subject to permit us to take up the second and more 
important division called Burden, and its Sub-divisions. 

When we refer to Burden as being of more importance, it is not 
to convey the impression that one element of Cost is of any greater 
moment than any other constituent part thereof, but because of the 
fact that in this division lie the pitfalls which are most likely to 
effect the correctness of your Cost Accounting. 

Burden is often referred to as “Overhead” Cost, and is fre- 
quently considered as an indeterminable quantity and of only pass- 
ing importance, but allow me to assure you that of the three divisions 
of Cost, it is the one which decides the success or failure of the 
manufacturers. It is like unto the stealthy assassin who sneaks 
upon a man in the prime of life and stabs him to the heart, thus 
the very life blood of many an apparently successful business has 
eked away and left only a lifeless skeleton of what might have 
been a profitable enterprise. 

We cannot urge too strongly that every member of this as- 
sociation take proper cognizance of the importance of this item, 
and bear in mind that it has just as much bearing on the Cost 
of production as do cans, boxes or any other item. 

No packer would presume to arrive at even an approximate 
cost of his product without taking into consideration the exact cost 
of his cans, it is obvious that the cost of any one item entering into 
the total cost of your product is just as important as any other item 
for the purpose of accurate Cost finding, therefore, it is just as es- 
sential that you know your exact Burden Cost per dozen, as it is to 
know the Can Cost per dozen, as you cannot determine the cost of 
your’ product without the consideration of both. 

Burden is made up of a number of accounts which bear indirect- 
ly upon the article manufactured, and has nothing to do with the 
principal materials, direct labor or selling expense, and may be di- 
vided as follows: 

15 Salaries. 22 Indirect Labor. 

16 Interest. 23 Spoilage. 

17 Insurance. 24 Loss in Accounts. 

18 Taxes. 25 Rents. 

19 Fuel, Light and Water. 26 Legal Services. 

20 Sundry Supplies. 27 Depreciation. 

21 Sundry Expense. 28 Storage. 

As before mentioned, the packer with one line can very easily 
charge all of these items against his one line, but when he packs, 
say, 50,000 cases of Corn, 30,000 cases Tomatoes, 15,000 Hominy, 
and 10,000 Pumpkin, how is he going to apportion it to make each 
line bear its proper share? 

There is a tendency on the part of many packers to make their 
principal produce stand the entire burden, and not charge the proper 
amount against his socalled “Side lines.” In this manner, he over- 
estimates the cost on the former and under-estimates the cost on 
the latter. 
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We have striking evidence of this practice in the prevailing low 
price quoted on Baked Beans, Pumpkin, Lye Hominy, etc., usually 
these articles are packed as side lines, and the packer figures that 
he has his overhead expense or burden to carry any way, and he 
therefore packs these side lines without considering this element of 
Cost. This practice is manifestly incorrect and unfair, as each item 
packed should stand its just portion of the Burden. 

There have existed various methods of apportioning the Bur- 
den to the various lines, but the percentage plan seems to be the 
one recognized as the most correct by Cost Accountants. Some au- 
thorities held that Burden should be apportioned on a pro rata basis, 
and that it should be figured at so much per case, and the same 
amount of Burden charged against each case of goods packed, 
whether it be Petit Pois Peas or Standard Lye Hominy. Obvious- 
ly, this system is incorrect, as the case of Petit Pois Peas may 
represent three times the investment of the case of Hominy; it is 
apparent that the actual cost of interest, insurance, spoilage, taxes, 
etc., is, say, three times as great on the Petit Pois Peas as on 
the Hominy. ‘Therefore, the percentage plan is recognized as the 
most correct. 

For the purpose of determining the per cent. of Burden which 
is chargeable to each line, let us first find the approximate value, 
at selling price, of the year’s output of each article packed, the ratio 
of the total value of each line to the grand total of the aggregate 
of all lines packed, represents the per cent. of Burden chargeable 
to each line. For instance, a packer’s yearly output is as follows, 


viz: 
10,000 Pumpkin @ 45 cents................. 9,000. 
10,000 Tomatoes @ 80 cents................. 16,000. 
8,000 Hominy @ 50 cents.................. 8,000. 


It is at once apparent that 27% of the Burden is charged against 
Ex. Sft. Peas. 40% against Standard Peas, 9% against Pumpkin, 
16% against Tomatoes, and 8% against Hominy. 

Now let us assume that the aggregate of all expenses which go 
to make up Burden be $10,000.00, thus we find that the proportion 
chargeable to Ex. Sft. Peas is represented by 27% of $10,000 or 
$2,700 or 13%c. per dozen cans for the 10,000 cases of Extra Sifted 
Peas packed. 

By carrying the figures out through the entire line. we get the 
following “Burden” charges per dozen for each line, viz: 

Ex. Sftd. Peas 27% of $10,000—$2,700-—20,000 doz.—13%c. per doz. 


Std. Peas 40% of 10,000— 4,000—40,000 doz.—10c. per doz. 
Pumpkin 9% of 10,000— 900—20,000 doz.— 4%c. per doz. 
Tomatoes 16% of 10,000— 1,600-—20,000 doz.— 8c. per doz. 
Hominy 8% of 10,.000— 800—16,000 doz.— per doz. 


The amounts thus determined, plus the Prime Cost (Material 
and Direct Labor) make what is called Factory Cost, and when the 
Selling Cost is added, we have “The Cost to Make and Sell,” to 


which we must add our desired profit to arrive at our Selling Price. 

We will take the different accounts of “Burden” and treat them 
separately. 

Salaries——To this account should be charged the Salaries of all 
the executive officers, the Superintendent, Shipping Clerk or any 
person or persons on salary whose attention is spread over the 
various lines. 


Interest.—This item requires no special comment. 


Insurance.—To include Insurance of all kinds, such as Fire, 
Tornado, Credit or Accident. 


_ Taxes.—Here we have another item that is self-explanatory, and 
might be charged in the Sundry Expense account rather than to 
open a special account for Taxes, as the account would usually 
have only one or two entries a year, and it is hardly worth while 
to give this item an account to itself. 

Fuel, Light and Water.—To this account should be charged all 
fuel used for power or heating, such as Coal, Wood and Gasoline. 
All Electric Current for Power or Light should also be charged to 
this account. 

Maintenance.—This account should properly be divided into two 
accounts: First, Maintenance of Buildings, second, Maintenance of 
Machinery. Against the former should be charged all bills for re- 


‘pairs on Buildings, including Labor thereon. Against Maintenance 


of Machinery should be charged all materials and work necessary to 
keep the Machinery in proper working order, such as new Steels 
for Cappers, repairs for Corn Cutters or any other machines, also 
Belting, Lacings, Sprocket Chains, etc., ete. 


Sundry Supplies—This account should include such items as 
Machine and Engine Oils, Cotton Waste, Lamp Globes, Mittens, 
Knives, Baskets, Flux, Soldering Coppers, Rubber Hose and those 
many small articles which must be bought or replenished each year. 

Sundry Expense.—This account to include such items as Tele- 
phone Rent, Express, Freight and Drayage charges on Sundry Sup- 
plies. Traveling expenses to Conventions, Meetings, etc. It might 
also include Taxes and Legal Services as well as other items of 
expense which cannot properly be charged against the other ac- 
counts. 

Indirect Labor.—This is labor which is general in character and 
is not charged to any finished commodity. Night Watchman, Fire- 
man, Teamster, etc., etc., properly come under this head. 

Spoilage.—This item might more appropriately be charged di- 
rectly against the account which is concerned, whether it be Canned 
Corn, Peas, Tomatoes or what not, and the result be more accurate 
than running it through the Burden Account. 

Loss in Accounts.—This is an item to be taken care of, and 
while sometimes it is small, again it is a matter of great concern, 
and we think should be based on the averages in use by the Credit 
Indemnity Insurance Companies, which is 1-6 of 1% on the volume 
of business done, as this is the average percentage of losses on ac- 
counts, covering a period of ten years. 


What Some Users Say: 


“We run for weeks and did not lose a can. 


“No need for poor cans unless you want them.” 


*“We have the seamer running fine, have not lost a can in two weeks.” 


“We run hundreds of cases and not a can lost.” 
The can stands still. No slop, no waste. 


This machine is designed for sealing open top cans after being filled. 
The operator places the filled can, with the cover in position, on the 
conveyor on the left as shown. The can is taken under a header, where 
the cover is pressed into position and fastened there; it is then taken into a 
dial which moves it around into the seaming head, where the can stands still 


during the seaming operation. 


These machines are regularly built for one size can and have a capacity 


of from 25 to 30 cans per minute, according to size. 


Steward Patent Lock and Lap Side Seam Sanitary Cans 


THE CAN 
STANDS STILL 


A Great Success. Why Not Use Them ? 


cans was ORIGINATED, DEVELOPED AND PATENTED by us. 


We are the sole owners of this Patent. 


All persons are warned against infringing this patent by making or 


using sanitary cans with lock and lap side seam. 


Patents Pending 


“STEWARD DOUBLE” SEAMER, No. 6 
With Automatic Feed For Round Gans 


MANOFACTORED BY 


L. Sj. A. STEWARD 
Rutland, Vt. - A. 
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Youna’s HOTEL 
City, 


ABSOLUTELY 
FIREPROOF 


SALT WATER BATHS 


HOT AND COLD 


M. Le. KEENAN 


ISSO 
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Rents.—This account will not include farm rents where it can 
be charged against a special account, such as Corn, Tomatoes, Peas 
or any other vegetable grown on such rented land. It will include 
such rents as office, barn, factory, etc., etc., and if the packer does 
not have a great number of such rent items he might simplify mat- 
ters by charging them to Sundry Expense. 

Legal Services.—This item might better be charged against the 
Sundry Expense Account, as very few packers employ enough 
“Legal Service” to render it advisable for a special account. 

Depreciation.—Depreciation has been defined as a lessening in 
value from age and contributory causes, In this account we have a 
very important one, and at the same time one which is overlooked 
by most packers. The longer a packer remains in the business, how- 
ever, the more he is impressed with the fact that he must replace 
this machine or that, he must have it rebuilt over or in many in- 
stances he must discard the machine entirely, and replace it with 
something more modern. In many instances the machine thus dis- 
carded is not worn out, but on the other hand is in fairly good 
working condition, but improved methods have rendered it use- 
less and the packer has been compelled to purchase a new ma- 
chine of some character, and the old one has been consigned to the 
junk pile; it is dead. 


I will venture the assertion that there is not a packer present, 
who has been in the business fifteen years, who is now using a 
single piece of machinery in his plant that he used fifteen years 
ago, with the possible exception of engines and shafting, and a 
great many of them have re-equipped throughout in the last ten 
years. What has become of the old machinery which was installed 
at a great expense when new? It has simply been consumed, gen- 
tlemen just as effectually consumed as have the Coal, the Cans, the 
Boxes, and everything else which you have bought and put into 
your pack. The only difference is that many supplies purchased are 
consumed in a day, a week or possibly a year, but your machinery 
(and buildings may be included in this connection) has lasted five 
or ten years, but it is consumed and gone and therefore has been 
a factor in your cost just the same as those articles and supplies 
which are consumed in a shorter period. 


A certain per cent. of the cost of machinery and buildings 
should be charged off each year for depreciation, and the amount 
thus charged off should be added to the Cost of your pack. 

Fire Insurance Companies have a fixed scale upon which to 
figure depreciation on buildings and machinery, and those of you 
who have had fire losses have doubtless been surprised at the reck- 
less manner in which their adjusters knock off 15% here and 30% 
there for depreciation on your property. 

It is obvious that this loss by depreciation must be covered 
each year by considering it a portion of Cost, and you should place 
your selling price at a figure to amply take care of it. 


The per cent. of depreciation varies on different characters of © 


buildings and machinery, for instance, the depreciation on a brick 


or stone building, with slate roof and cement floors is not nearly 
so great as that on frame buildings. The following percentages are 
given by Tiffany, a recognized authority on depreciation. 


“Brick Buildings, slate or tin roofs, used as manufacturing estab- 
lishments, where there is heavy running machinery, especially when 
usedas planing mills and for the manufacture of sash, doors, and blinds, 
wagons, hubs, spokes, furniture, chairs and other wood workers, 
depreciate yearly to a greater extent than those used for less haz- 
ardous purposes, and a fair estimate to these classes would be 4 per 
cent.- Frame buildings under similar conditions depreciate 5 per 
cent. With shingle or gravel roofs, occupied for same purposes as 
described, depreciate annually 4% per cent.; if frame, 6 per cent.” 


You will note that the percentages mentioned by Mr. Tiffany 
had reference to buildings containing hard running machinery at 
very high speed, so that the incidental vibration was a great factor 
in fixing the percentages. . 

Most canning factories are equipped with some high-speed ma- 
chinery, such as Corn Cutters, Blowers, Fans, etc., etc., and also 
have one factor for depreciation which is absent in the wood-work- 
ing shop, namely, water and steam. How many times have you had 
to patch up or replace rotten floors in your factories due to rot from 
the absorption of moisture from water and steam? Not only do 
they contribute to the short life of a floor, but are equally as dam- 
aging to a metal roof. It is the opinion of your committee that the 
depreciation on buildings used for canning factories is fully as great 
as that mentioned by Mr. Tiffany on buildings containing wood- 
working machinery, and only those canning factories possessing 
cement or composition floors should be rated lower. Your com- 
mittee recommends the following table of percentages for depre- 
ciation on buildings used for canning factories, viz: 

Brick, stone or cement building, slate or tin roof, cement or com- 


position floors (where water is 3% 
Brick, stone or cement buildings, shingle, gravel or Composition 

Frame buildings, any character of roof, wood floors............ 6% 


Husking or other sheds, on brick, stone or cement foundations.. 5% 


As to the per cent. of depreciation on machinery, will say that 
it is a much more complicated proposition than depreciation on 
buildings, and depends largely on the care taken of it. We will 
each of ¢ us base our opinion on the life of a machine on our own 
experience with such, and at the same time there will be a great 
variance of opinions. For instance, you ask two farmers for their 
opinion on the life of a binder, the one who leaves his binder in 
the field where he got through using it and does not touch it again 
until the next harvest, will probably say from three to five years, 
while the farmer who takes his binder to his tool house when through 
with the season’s work, cleans and oils it thoroughly and stores 
it in a dry place until the next harvest, will probably say from ten 


THE HOGHLETT CAN LACQOERING MACHINE 


WHY 


IS A 


CANNERY MAN 


Reluctant to invest less than one cent per case in lacquering 
up his goods, when this process will save him all the annoy- 
ance of rust and loss in reclamations; besides it 


oreatly stimulates sales in giving the can a presentable appearance 


Write us for particulars of this machine and get a 


sample lacquered can. 


SEELY BROS., 


It is worth your while. 


Blaine, Wash. 
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THE THREE MACHINES ILLUSTRATED 


on this page represent the best on the market for the work 
they are intended for. 

The Lock-Seam Body=Forming machine has a 
capacity of 50,000 in ten hours, perfectly round, uniform 
and free from brakes or ridges. 

The Double-end Crimper practically has an un- 
limited capacity, is strongly built, easily adjusted and perfect 
in operation. 

The Automatic Can Tester has been used by 
prominent canners and canmakers for more than 20 years. 
Capacity 50,000 per day. Construction pleases all who see 
it, and every user is a satisfied customer. 


If you are interested it will pay you to ask us for . 


more information and we will be pleased to show you how 
the machines pay for themselves by their “saving. qualities. 
Write us today. 


Stevenson Co., 


STEVENSON & CO’S. 
LATEST IMPROVED 
LOCK SEAM BODY 

FORMING AND 

SOLDERING MACHINE 


Pat. Nov. 19th, 1901 
Pat, June 30th, 1905 


If you attend the Con- 
vention make it a point 
to see Mr. W. H. H. 
STEVENSON, who will 
have room 151, Hotel 
Rudolf- 


601-7 SOUTH CAROLINE STREET, 
BALTIMORE, MD. 
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to twelve years. Likewise there will be a variance in the opinions 
of packers relative to the life of Canning Machinery. I have seen 
some packers use such great care in cleaning, oiling and painting 
their machinery when through with a season’s work that it will look 
almost like a brand new machine when he puts it into operation 
the following season, and, on the other hand, I have seen others 
who, like the farmer who leaves his binder in the field, leaves all of 
his machinery dirty and filthy, and waits until the next season to 
clean it. It is needless to say that the last mentioned packer finds 
it necessary to purchase a great many new parts when getting his 
machinery in readiness for his next season’s operations. 

There is one thing that the packer who takes good care of his 
machinery cannot get away from however, and that is the death of 
machinery as previously mentioned; therefore, depreciation and 
amortization should be considered jointly. No matter what par- 
ticular care he takes of his machinery, he now and then finds that 
he has a.machine which is out of date, and which must be replaced 
with a machine of greater capacity or one requiring fewer operators, 
that he may get his labor cost down on a footing of his competitors, 
thus he has a dead machine, which must be consigned to the junk 
pile or possibly traded in on the new machine at a price slightly 
higher than scrap iron. 

Tiffany gives the average life of a steam engine, properly set 
and under the exclusive charge of a competent engineer twenty 
years, therefore the depreciation would be 5 per cent. A steam 
boiler, he claims, will not average more than ten years, hence 10 
per cent. depreciation would apply thereon. 

The life of most special machinery in use by canners, we would 
say, will not exceed ten years, and while it is true that the de- 
preciation on cast iron steam chests or retorts should not be placed 
so high, to offset this we have the machinery that has died on our 
hands after one to five years’ use. So it appears to your committee 
that 10 per cent. depreciation on machinery should be charged off 
annually. 

Now to compensate for a portion of the depreciation thus charged 
off on both buildings and machinery, the item of maintenance, pre- 
viously referred to, must be considered. The percentages of depre- 
ciation just given are based on the assumption that no money or 
work is spent on the buildings or machinery in the way of up-keep 
or repairs, but we are all aware of the fact that large sums are spent 
annually for this purpose, and such expenditures should be deducted 
from the depreciation charged off, as the buildings or machinery have 
been renewed to the extent of maintenance. 

Let us assume that the cost price of your buildings be $25,000, 
and that they are of that character of construction which places them 
in the 5 per cent. depreciation class, the amount to charge off would 
be $1,250.00, but we turn to our maintenance account and find that 
during the year we have put in a new floor at the cost of $500, 
window lights amounting to $10, have painted portions of the build- 
ing and have spent a total of, say, $1,000 on maintenance of build- 
ings. This $1,000 should be deducted from the $1,250 depreciation, 
leaving only $250 net to be charged off. Let us go still further, and 
assume that our maintenance account showed that we had spent 
$2,500 on repairs and betterments during the year. It is apparent 
that we have increased the value of our buildings in the sum of 
$2,500 less the annual depreciation of $1,250. An instance of this 
kind would therefore show a net increase in the building account 
of $1,250, making it $26,250 instead of the original $25,000. 

The same practice should be followed in the depreciation of ma- 
chinery. In this manner both items of depreciation and mainte- 
nance are fairly and equitably taken care of, and this plan meets with 
the approval of most cost authorities. 

Storage.—This is another of those items that may be charged 
against other accounts at times, as you will know whether your 
storage bill is for Corn, Peas or Tomatoes, and it may be charged 
against the proper account at once. 

Bear in mind that no charge should at any time be made against 
any of the occounts comprising Burden, if it can be charged to any 
of the finished products accounts. 

It is now near the time when most packers close their books 
for the year and take off their Annual Balance Sheets. Your com- 
mittee urges that each and every packer take his accounts and go 
over them in detail, making the proper charges against each of his 
finished products accounts and that he ascertain his “Burden” or 
“Overhead” cost and apportion it to his several lines as suggested 
by your committee. 

It is the opinion of your committee that there are a number 
of packers who do not close their books and take off an Annual 
Balance Sheet, but are content to see how much money they have 
in the bank after the year’s pack has been delivered and obliga- 
tions paid, and if there is a fair balance, they assume that they have 
made a profit on all lines packed by them during the year. This 
line of reasoning may be far from correct, as it is possible and even 
probable that they have made a profit on one or two lines and 
sustained an actual loss on others, but so long as the business has 
shown a profit in the aggregate, they are not aware of the losses on 
the unprofitable lines and assume that they are making a profit on 
everything they pack. 

We cannot urge too strongly that every packer maintain an ac- 
count for each of his finished products, for instance, Canned 
Corn, Canned Tomatoes, Canned Pumpkin, etc., etc., and that each 
such account be charged with those items which properly belong 
to it, and that when he closes his books at the end of his fiscal year, 
that he determine the proper Burden and Selling Cost chargeable to 
each line, and that they be charged with it. 

It is not necessary that every packer open the number of ac- 
counts and under the same titles as we suggest, but we do hold that 
the principles outlined by us are essential and correct. 

It is recommended by your committee that each packer who is 
not fully mformed on his cost, go into the matter very carefully 
with his bookkeeper and arrive at the cost of his product along 
the lines suggested before making a Selling Price. 

We think that if this course is followed it will result in more 
profitable prices being realized all down the line and will add thou- 


THE PHOENIX CAP CO. 


CANNERS’ CONVENTION HEADQUARTERS 
Hotel Rudolf, Atiantic City 


THE “PHOENIX” SYSTEM OF CAPSFOR 
SEALING ALL FOOD PRODUCTS IN 
BOTTLES, JARS, TUMBLERS OR CANS 


Phoenix Cap 


Strip Cap 


Tumbler Cap 
For Jellies, etc- 


Phoenix Band 
Vacuum Cap 


CLYMERS 


TORS) 


The Phoenix Band Vacuum Method for 
Processing Fruits and Vegetables in Glass, 
Producing 


THE PURE FOOD PACKAGE 


PHOENIX CORK 
For Catsup, Salad Dressing, Sauces, Condiments, 
Grape Juice, Wines, ete. 


THE PHOENIX CAP Co. 


192-198 Chambers Street 
. NEW YORK 
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PACKERS 


Do You Use a Wiped or a Non-wiped Can? 


WHAT IS A WIPED CAN ? 


Why it is simply a can which is wiped with cloths at and adjacent to the 
joints, while the can is fluid hot in the course of manufacture, thus removing part 
of the solder and tin coating from the can. 

There is an important difference between a wiped can and the non-wiped can 
such as I manufacture. In my non-wiped can all of the tin coating that ever was 


put on the can is left there, besides being reinforced at the joints by the solder I use 
in making the can. 


Before signing your 1910 contract for cans write me for further particulars. 


WALTER J. PHELPS 


Manufacturer of 


OYSTER FRUIT AND VEGETABLE CANS 


Foot of Lawrence Street 


D. 


ESTABLISHED 1881. INCORPORATED 1906. MORE THAN A HOTEL—A HOME 


THE OLDEST ESTABLISHED GAN MANUFACTURERS IN MARYLAND I] OTEL | MPERIAL 


OCEAN END MARYLAND AVENUE 


—Manufacturers of— 


Cans For Fruit and Vegetable Packers, with 
Ribbon Solder Hemmed Gaps 


OFFICE AND FACTORY: 


1312 to 1330 South Sharp Street 
BALTIMORE, MD., U.S. A. 


ATLANTIC CITY 


A RARE OPPORTUNITY 


TO OBTAIN A SUBSTANTIAL INTEREST 

ou are looking for a clean. quiet, first-class hotel, in an exceptionally fine 

In the Well Known and Long Established location, with best cuisine, and service, try 

Canning Factory of the HOTEL IMPERIAL 

MOORE & BRADY COMPANY Ocean End Maryland Avenue. . ‘ ATLANTIC CITY. N. J. 

$2.00 TO $3.50 A DAY; $10.00 TO $20.00 A WEEK 

Special arrang ts with families and parties for long stay 

By reason of the death of Mr. George W. Moore an Strictly First-Class Family House Less than quarter block from Ocean 


interest in the business, large or small, may be acquired. 
The business will be continued without interruption and 
the interest to be acquired is ina going concern. The well 


In the Heart of the City, but just away from the Noise 
Steam heat. public and private baths 


Elevator I. G. KENDRICK, 
known trade marks and brands of the Company are of Ration Wits Owner sad Maneger. 
great value. 

Plant located in Baltimore; ample storage and harbor 1889 1910 
facilities; complete equipment and machinery of latest 
pattern. 


Address, MOORE & BRADY CO., Baltimore, Md, 
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sands of dollars of profits to the packers as a whole, and will save 
many others from bankruptcy who are now drifting that way, and 
wondering why. 

Mr. C. W. "icepeitite, of Kokomo, Ind., will now give you 
some remarks on Prime Cost, also some very interesting figures 
showing the actual Cost of packing some commodities the past 
season. 

Some of you will possibly be surprised at the actual cost of 
packing goods when the Cost is figured on a scientific and correct 
basis, and we request that you reserve your criticism until you have 
computed your own Cost upon the same basis, which we insist is 
fundamentally correct, after you do this we think you will have no 
criticism to make. 

After Mr. McReynolds, Mr. L. A. Sears, of Chillicothe, Ohio, 
will take up the subject of Selling Cost. Bear in mind that when 
your goods are all packed and in the warehouse, your expense has 
not ceased. The cost of marketing many articles in this country 
actually exceeds the Cost of production, and while this is not true 
of Canned Goods, nevertheless the cost of marketing them is of 
great importance, and ] know of no one who is better qualified’ to 
handle this subject in detail than is Mr. Sears. 

In conclusion, will say that as it is now about that period of 
the year when men are prone to make New Year resolutions, would 
it not be fitting for each member of this Association to resolve 
to make his Cost a basis for his selling price in the future, and 
not to go off “half cocked” on quotations on which there is an 
even break as to whether they will net him a profit or a loss? 


CHARLES W. McREYNOLDS’ PAPER ON PRIME COST. 


After hearing Mr. McCall’s most excellent paper on cost it seems 
there is but little for me to do except give you some of my actual 
experience in this work. My part of this subject is the factory cost. 
In order to get this cost it is necessary for us to explain some of 
the details of the business. In the first place we keep a stock book 


C. W. McREYNOLDS. 


of everything shipped into the factory in the way of boxes, cans, 
labels and other materials, said items being placed on the debit 
side of stock book, then when we draw on our materials for peas, 
corn, tomatoes, pumpkin or catsup, each material used is credited 
in stock book and item of’ goods on which same was used is 
charged with exact amount used. We have also daily reports from 


our different foremen showing how many cans have been used on 
peas, as at this time of year we are only running this one article, 


then in corn and tomato season the number of cans are reported 


as actually used on each. We figure the actual amount of material 
in the pea pack, but when it comes to tomatoes and corn, they 
being run at the same time, we must figure according to the number 
of cans used, for gasoline, acid, electricity, fuel, nails and paste. 
As to the pay roll, our time book shows the actual time a man 
comes on a certain job in a certain department and is changed to 
anotlier department, with the exception of general manager, super- 
intendent and office help and general expense, which are figured on 
the percentage of what we actually sold the different lines of goods 
for, on the same basis as set out in Mr. McCall’s manuscript. 

Taking this basis, we figure the following data on tomatoes and 
have used the following per cents: 

Peas 35 per cent, corn 20 per cent, tomatoes 29 per cent, pump- 
kin 1 per cent and catsup 15 per cent. 

The following estimate of the cost of packing tomatoes is made 
up after consulting several packers, and may be considered as a com- 
posite cost: 

Material Cost. 


Burden 
Spotlage, ewells O20 BOF 01 
Selling Cost 
Publicity and advertising ................ 
.0004 
Office exp’es, tele., stamps, writing material .002 
Allowances and .01957 per doz. $.0564 
Losses. 

Cans, mashed and poetics .009 
Boxes, .0007 


Labels, waste, .shortage, €0C........60050<00% .0016 per doz. $.013 


Total cost per dozen on basis of 23,000 cases, $.7824 


and you will generally finish right. 


besides our prices are always right. 


START RIGHT 


Every year we add more satisfied customers to our list 
of Canners because we make a specialty of carefully growing 
the strains of seeds that satisfy both the 


CRITICAL CANNER AND -HIS TRADE 
We shall have an interesting Exhibit of Canners’ seeds in 
the large Music Room of the Hotel Rudolf. 


Our representatives will be prepared to furnish all necessary information and to book orders for 
present delivery; also contracts for 1910 crops. It will pay you to get acquainted with 


LEONARD'S QUALITY SAMPLES 


AND 
LEONARD SEED CO., CHICAGO 


PRIGES THAT PLEASE 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 


. 
| 
| 
i} 
; 
H 
| 
: 
it 
i? 
| 
| 
| | 


Tomatoes can now handled 
finuous single line of large capacity 


Same as peas and corn 


We have demonstrated something quite notable this season 
in the line of improvements in Tomato Fillers, and can refer you 


to parties who can vouch for the demonstrations made at their 


factories, namely: 


GREENABAUM BROS, Seaford, Del. 
J. T. POLK CO., Greenwood, Ind., and 
FAME CANNING CO., Tipton, Ind. 


The machine is rotary, carries four collapsible hoppers in 
which work collapsing plungers,—each hopper as it passes the 
aperture of feeding wheel receives a measured amount of Toma- 


toes, all of which goes into the can without waste and without 


damage to the fruit. The measuring is exact and can be varied as 


desired. The capacity demonstrated is 60 cans per minute for each 
machine. You might make inquiries from parties mentioned, and 
we are now ready to supply the trade in general with this machine, 


which shows a saving in both raw material and labor. 


Sprague Canning Machinery Company, 
DANIEL G. TRENCH & co, $9 Wabash Avenue, 
General Agents. Chicago, 
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MR. L. A. SEARS’ PAPER ON SELLING EXPENSE. 


_ , For convenience, the subject of Cost of Canned Goods has been 
divided into three parts, namely: 
: Material. Burden. Selling Expense. 

Material account consists of farm produce, cans, boxes, solder, 
sugar, labels, possibly royalties, and any other items of material 
that go into the cost of the manufactured product. This subject has 
been assigned to Mr. McReynolds, and you- have heard his pre- 
sentation of the same. 

Burden account consists of Salaries, Interest, Insurance, Taxes, 
Postage and Office Supplies, Fuel, Light and Water, Spoilage, Rent- 
als and Storage, Indirect Labor, Bad Accounts, Maintenance and De- 
preciation, Telegraph and Telephone, and Sundry Expenses. This 
subject has been presented to you by Mr. McCall. 


L. A. SEARS. 


Selling Expense is the subject that has been assigned to me. To 
properly analyze this subject, it appears necessary. in order to show 
in detail and comprehensively the results of the business, to divide 
it inte the following special accounts: 


Brokerage. Traveling. Advertising. Samples. 
Sundry Expenses (Postage, Telephcne and Telegraph), 
Salaries. Discount. And possibly Freight. 

It would, of course, simplify the process of bookkeeping some- 
what to charge to one single account all the expenses incurred in 
this department. However, it appears that it would be well to know 
what the various items of expense are costing, so that the manage- 
ment will be in position to determine if any expense items are ex- 
cessive and have the matter modified. There is danger in having 
just one account, where everything is charged, or, as you might 
say, buried in a mass of figures. It appears to me that the more 
one’s. expense accounts are specialized, the better one is able to de- 
termine whether any one item is excessive. 

The special accounts above mentioned would appear to me suffi- 
cient to give one a comprehensive view of the selling cost. 


To the Brokerage Account would be charged all direct expense 
of selling goods on a strictly brokerage basis. 

Traveling Account should be charged with all the items of ex- 
pense incurred while members of the firm or employees are on the 
road soliciting business. 

Under Advertising Account would be charged all the expense 
of postage and stationery, circular or special correspondence relating 
to the selling of goods, calendars, booklets, newspaper and maga- 
zine advertising, and other publicity, to promote the sale of the 
products. 

Sample Account should be charged with goods for brokers or 
to be used by salesmen or wholesale distributors in demonstrating 
your goods and in marketing your product. It would, no doubt, be 
a revelation to many of us to know what this would amount to dur- 
ing a year’s business. 

Salaries account should be charged not only with the salary 
of the regular travelers who devote their entire time to selling 
goods, but also with the proper proportion of the time of the 
proprietors and managers that is devoted to marketing the products 
of the factory. 

Discount may not be considered by some as a legitimate ex- 
pense of the Selling Department. However, there is a difference of 
opinion on this and by some it is included in the estimate of sell- 
ing costs. 

Freight is another expense item of a questionable nature; that 
is, whether it should be considered part of the selling cost. How- 
ever, where goods are sold delivered to customers, I think the 
freight item could just as well be handled in this Department as any- 
where. In distributing the item of freight over the year’s business, 
it seems that it would be better to do so on the basis of the total 
or actual cost per dozen, based on the weight of the different kinds 
of goods shipped. This can be arrived at very readily by figuring 
the shipments of the various products of the factory at the actual 
weight of the package. 

The special accounts, which it is thought desirable to carry in 
the «Selling Expense, as herein outlined—Brokerage, Traveling, Ad- 
vertising, Samples, Salaries, Sundry Expenses Discount—should be 
distributed to the various kinds of goods packed, on the percentage 
basis. These accounts can be distributed separately or as a whole, 
in order to determine the percentage of cost of each item of ex- 
pense in the Selling Cost. 

o illustrate: This could be arrived at by dividing the total 
amount of Brokerage by the total volume of business secured through 
your brokers. Or, 1f you want to know what percentage it is costing 
for Advertising, divide the total amount charged during the year 
for advertising by the total volume of business done. In making up 
your estimate, it is not necessary to carry out the percentage of 
each of these sub-divisions; it can be done as a whole as Selling 
Cost, but, in my judgment, it is a pretty good plan to ascertain 
what every special account in the Selling Cost is taxing you. 

Some accountants prefer to work out the Selling Cost on the 
basis of a straight price per dozen. For instance: If their selling 
expenses were $5,000 and they packed 200,000 dozen of their prod- 
ucts, they would figure the expense on the basis of 2%4c. per dozen. 
However, it seems to me that it would not be right to charge an 
item that sells for 40 or 50c., at the rate of 2%c. per dozen, and 
then charge an article in your pack, that is selling at $1.50 to $2.00 
the same amount of Selling Cost. Therefore, the percentage basis 
appears to me the better plan by which to work out the cost of 
each item packed. To illustrate: If you find that your total Selling 
Expense is 3 per cent. on an item that is sold for 50c., the selling 
expense would be 1%c.; while on an article that sells at $1.50 per 
dozen, the selling expense would be 4%c. The percentage basis of 
figuring the cost of selling seems the safer. : 

This gives briefly an outline of my views on the subject of 
Selling Cost. It may not be as clearly stated as could be done by 
an expert accountant. I believe, however, that it will give a fair 
idea of the methods outlined. Should there be any points not 
clearly understood, I shall be glad to answer questions, and, as 
far as possible, make my stand more obvious. 


PEA PACK OF THE UNITED STATES FROM 1905 TO 1909 INCLUSIVE, IN CASES. 


WITH TOTALS AND 5 YEAR’S AVERAGE. 


STATES 1905* 1906 1907 1908 1909 Totals 
Utah 
Iowa 
Illinois 
California 
Minnesota 
Virginia 
Average per year, for 5 years, 4,928.455 


*Figures for the total pack, only, available. 
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National Association. 


W. F. ASSAU, 


JAS. STOOPS, 
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ADVERTISING YOUR OWN BRAND OF GOODS. 


The benefits derived from advertising have become ap- 
parent to the canners all over the country and much good 
matter is now appearing in daily, weekly and monthly papers. 

One of these good ads is that of Geo. G. Worthley Co., 
of Matawan, Monmouth county, N. J., in the special Christ- 
mas edition of the New Jersey Standard, dated December 17. 
The writer of this ad has “boosted” the good qualities of 
his own house and brought to the attention of the consum- 
ing public the great advantages of using canned goods. As 
has been said in many other ads during the past year, especial 
stress is laid upon the fact that no preservatives are used, 
that the goods are picked ripe and canned right and that 
less time, less dirt and less handling is necessary in pack- 
ing than is the case when “fresh” vegetables go to the con- 
sumer by way oi the market or huckster. ‘This ad of the 
Worthley Co. is a good one, and has helped all canned goods, 
while helping their own particularly. 

In strong contrast is that of another concern, located in 
the same State and operating a number of factories. The 
Worthley Co.’s ad is a half-page and so is the other, but the 
“other” has probably done as much harm to all canned goods 
and those of the advertiser especially, as the Worthley ad 
has done good. - The objectionable ad says: “Out of 36 sam- 
ples of ketchup gathered for test, only one was found to be 
tree from coloring and chemical preservatives.” True, this 
assertion refers to ketchups in which benzoate of soda is 
used to a large extent, but it should be remembered that the 
consumer, as a rule, places ketchups and all canned goods 
in the same class. 

Another advertisement that is more likely to do 
harm than good, is the double-page ad of Hunt Bros. 
Co., in a recent issue of the Saturday Evening Post. 
lf that ad encourages the use of either Hunt’s goods or any 
other canned goods it is a miracle. They are also “bucking” 
up against every other canner of fruits, particularly California 
canners, the wholesale grocers and every one dealing in canned 
goods. They might win out, but it will cost ten times as 
much in money as if they had spoken a good word for their 
own goods, without “knocking” the product of every other 
canner. In addition to the advertisement referred to, Hunt 
Bros. Co. are evidently responsible for an article attacking the 
present methods of canning fruits, which -article has been 
published in almost every paper in the country. 

Even if these assertions are correct there is no good rea- 
son why they should be made, and proof seems to be abund- 
ant that such is not the case. Peeling peaches by the lye proc- 
ess has been granted a clean bill by a number of prominent 
chemists and the well-known fact that the sweetest and best 
flavoring is nearest the skin gives the method an advantage 
over knife peeling, for the reason that in using the knife 
a great deal more than the skin is cut away. 

Just.as we finish writing the above our attention is called 
to the following circular, issued by a prominent California 
canning concern, which deals with the advertising of Hunt 
Bros. Co. in an interesting manner: 

In common with nearly every packer of importance we have been 
using what are known as lye-peeling machines on a portion of our 
pack of peaches during the past five years. 

The use of lye for this purpose has been adopted by the best 
packers in France and Spain for many years—and is recommended 
by Century Cook Book, page 537, for housewives in putting up their 
own fruits. As the Century Cook Book is probably the standard book 
of the kind, in this country at least, this disinterested information is 
significant. 

We have noticed certain articles in the press appearing from in- 
spired sources relating to the practice of lye-peeling, and as it is to 
be made the basis of a national advertising campaign, we ask your 
careful consideration of the following: 

Before the plan was adopted most exacting tests were made by 
skilled and unprejudiced food analysts in this country and in Great 
Britain. Without exception they stated that no trace of any lye 
could be discovered. 

In spite of the bald statement made by certain interests that the 
method is adopted for reasons of economy only, and that unripe 
fruit must be used, we ask your particular attention to the following: 

We have packed both nand-peeled and lye-machine peeled peaches 
for the trade during the past five years and the most discriminating 
buyers in the country have preferred our machine-peeled goods to 
the hand-peeled goods packed by ourselves and others; not only 
because they are more attractive in appearance but because they 
have a fresher, better flavor. 

We shall continue to pack both hand-peeled and machine-peeled 
peaches. We believe.the latter are better flavored, more attractive 
and more sanitary. 

Everyone knows that the best part of the fruit for flavor is 
the nearest the skin—the knife paring cuts off the best flavored part 


of the fruit and necessitates much more handling by human hands 
in the process than where the peaches are immersed for a mo- 
ment in this solution and carried by continuous mechanical process 
under sprays of clear, running water to remove the skin. In short, 
the fruit is more quickly handled, is cleaner, fresher and better 


“.gflavored—as has been proved to the satisfaction of most careful 


buyers, who have expressed preference for machine-peeled goods 
after most exacting tests and comparisons. 

The situation is analogous to the extraordinary development of 
Ceylon tea business. Formerly the leaves were hand-rolled and took 
up the perspiration of the laborer. In recent years, however, the 
leaves are handled and rolled mechanically, and are regarded as bet- 
ter in flavor, as well as being more sanitary. 

Lye or caustic soda in a mild solution is not only used in house- 
hold canning, but it is used everywhere in the curing of prunes and 
some of raisins. In the case of the dried fruits referred to—it has 
not been regarded as necessary to even rinse the fruit after the dip 
in the solution. Yet no instance has ever been reported of any in- 
jury or illness from eating such products on account of lye, al- 
though millions of pounds of prunes have been shipped from Cali- 
fornia every year for many years. Hulled corn, hominy, olives and 
other food products are dipped in lye both for domestic and com- 
mercial use. 

It is perfectly obvious that the agitation is being stimulated for 
advertising purposes. he concern responsible used the lye-peeling 
process for many years—still owns lye-peeled peaches, or, at any 
rate, was only recently offering them for sale. If the process were 
so bad as their advertisements indicate they took a long while to 
find it out, as they were among the first to use the process. 

Furthermore, they still pack, and their managing owners are in- 
terested in, the “Presto Prunes’”—a canned product of stewed prunes 
—which have been dipped in this very solution of caustic soda. 

The proof of the matter will be found in the eating of the fruit, 
and we are confident that if the same variety of peach be used in the 
two methods in the same grade—the better looking, better flavored 
peach is the one handled in the lye-peeling machine. 

We shall offer hand-peeled peaches to those who may desire 
them, and it is not a matter of any great concern to us which the 
trade prefers, but we deprecate such a campaign of misrepresenta- 
tion which throws discredit upon all goods now in jobbers’ and re- 
tailers’ hands which do not bear certain labels of the packer; labels 
not yet on the market, and which are just being offered to the trade 
for the first time. 

Considering the fact that at least 200,000,000 cans of the lye- 
peeled peaches have been shipped all over the world during the past 
five years, with entire satisfaction to the trade and to consumers, 
to food experts and inspectors; considering also the fact that the 
very concern agitating the campaign has for years used the process— 
has stocked many of its customers with such goods still unsold; has 
within the past sixty days offered such goods for sale, we regard the 
campaign as unfair to the grocery trade, and unjust to an industry 
already suffering from misrepresentation and misunderstanding on 
the part of the consuming public. 


However, we are getting away from our subject and 
our intention was to commend the packer who advertises in 
such a way that the consumption of all canned goods will be 
helped, and not use such wording as to convey the impres- 
sion that his are the only goods fit for human consumption. 
In the first place, the consumer will not believe*what he says; 
in fact, less attention is probably paid to a direct appeal 
to buy your goods than if you appeal to the reader for “a 
share” of his patronage. The best ad writers in the country 
and those who write for department stores do not claim that 
all other goods are inferior; the greatest drawing card is a 
“special sale” or “between seasons clearance sale.” 


In the canned fruit trade a lively discussion has been 
started as a result of advertisements which are being placed 
in various magazines by the Hunt Bros. Co., San Francisco. 
The following is one of the statements which has provoked 
the most talk: 

“We do not use lye nor caustic soda in peeling peaches, 
for the use of lye takes from the fruit its natural delicate 
flavor; nor do we use any chemicals in canning any of our 
fruits.” 

The company also says that “Our peaches are peeled by 
knife only.” 

The reference to the use of lye in peeling peaches has 
angered many of the other canners. The New York repre- 
sentatives of canneries which use lye vigorously deny that 
this method is objectionable. They say that the lye peeling 
system was put in practice some years ago because it was 
generally conceded to be a more cleanly method of peeling 
fruit than the old way of peeling by hand with a knife. 

J. M. Johnston, of Johnston, North & Co., told our 
correspondent yesterday that the newer method is used by 
many large canneries. “It is superior in cleanliness to the 


old way,” he said, “and it gives the fruit a superior flavor. 
The finest flavor is where the skin touches the fruit, and 
by the hand peeling most of this part is cut away. By peeling 
with a weak solution of lye the fruit is left intact, nothing 
but the skin being taken off.”—Grocery World, Philadelphia. 


4 
- 


THE TRADE. 77 


“*THE JON ES’? DON’T FAIL TO SEE OUR 
LOCK SEAM BODY FORMER Mr. WHITNEY W. JONES 


WITH SIDE SEAM SOLDERING ATTACHMENT AT THE CONVENTION 
HOTEL RUDOLF 


“THE JONES” 


Capacity 
50,000 to 60,000 
perfect can 
bodies in 10 
hours 


ROTARY POSITIVE BLOWER 
Write For Prices 


FOR SALE CHEAP 


One Slaysman Lock Seam Body Former with 
Soldering Attachment. 


PATENTED NOV 23° 1909 IN EXCELLENT CONDITION 


THE JONES MAGHINE 27:00 streer, Baltimore, Md. 


The Schmidt Green Pea Harvester 


H ow do you harvest your green peas now—by modern methods—or do you still use the old- 

fashioned way? Did you ever figure up your costs? Suppose you doit. Takes three mén, 
doesn’t it—the way you’re working? Why not cut out two of those men? There’s a saving of $4.00 
a day in wages alone for at least thirty-five days, to say nothing of their board. 


~ 


Figures up to about $140.00, you see, exclusive of what the men would eat. 


That’s why we say a Schmidt Green Pea Harvester will pay for itselfin a single season. 
Just take your pencil and prove our figures for your- 
self. Then, before you lay the pencil down, 
write us for full information about the Schmidt. 


The Schmidt Green Pea Harvester is the 
outcome of years of experience in harvesting green 
peas under adverse conditions, We fully realize the 
requirements and we know how substantial a machine 
must be to do the work, 

It is on this knowledge, gained through experi- 
ence, that the Schmidt Green Pea Harvester 
has been constructed. 

Each machine is honestly and conscientiously 
built, every part is assembled with especial consider- 


ation for the work it has to perform, and the complete 
Harvester is both easy on the horses and convenient 
for the operator, 


Don't put it us toaay tor price, W. SCHMIDT PEA HARVESTER CO. 


and full details. 
NEW HOLSTEIN, WISCONSIN 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE, 
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THE RELIABLE DISH. 
Now let our hopes anew be fired. 
The frugal mind this comfort gleans: 
No wicked trust has yet conspired 
To raise the cost of pork and beans. 
—Washington Star. 


THE VALUE OF THE TRADE JOURNAL. 
By Tuomas H. Smiru. 


(Eprror’s Nore.—The author of this paper, Mr. Thos. H. 
Smith, is a processor and superintendent of much experience, and 
his articles, which have appeared in THe Trape from time to 
time, are interesting and full of valuable information. In the 
present article Mr. Smith tells of his belief in trade journals, and 
while he at times especially praises THe TRrape for its service to 
the canners, his main point is to show the great amount of good 
an industry derives from a devoted journal. Mr. Smith also 
gives some good information in regard to packing and especially 
in relation to corn canning.) 


The practical man measures the value of the trade journal 
by the amount of technical research and information discovered 
between its covers; the reliability and practical utility of this 
information; its suggestiveness, and the industry, precision and 
truthfulness with which it serves its clients from issue to issue; 
the continually evolving technical topics of the hour. To the 
alert, progressive merchant or manufacturer, no matter what may 
be the measure of his financial success, technical attainment or 
intellectual acumen, the trade journal is indispensable and _ its 
value apparent. It is useless for him to seek in any other source 
the technical news of his trade. His trade journal is his diary, 
memoranda and business monitor. 

The trade journalist is a specialist and gives his readers the 
results of his best endeavor. The reader is disappointed only 
through his own inability to judiciously assimilate the topics, 
formulz and other accumulated trade information spread out 
before him condensed and systematically presented in his trade 
journal. In our association with the canners of thirty-five states 
during the past twenty years I have frequently heard it remarked 
that the canners’ trade journals are the most secretive of all 
trade papers, that they are published in the interest of their re- 
spective localities and the factories thereof, that tney are, as it 
were, publicity bureaus, published in the interest of the few. In 
some quarters there seems to be a suspicion of them, and this 
creates to some extent an antipathy. How baseless and foolish is 
such an hypothesis is fully demonstrated by many items recently 
appearing in THe TRrabE, whose columns are always open to 
interesting and authentic canning matter, and whose staff of 
editors have always been alert to publish everything of interest or 
profit to the canning industry. If the reader has not the necessary 
intuitiveness, tact or technical capacity to apply what he learns 
he should blame himself and not the trade journal. The trade 
journal is not a kindergarten or training school, and does not 
employ the methods identified with such instructions. It pre- 
sumes the canner to be at least familiar with the basic principles 
of sterilization and economic production, or to have a person in 
charge of his plant who possesses these qualifications, together 
with the intuitive faculties of a processor and manager. 

Among the items referred to above, I will mention first the 
paper of Mr. F. A. Stare, of Columbus, Wis., read at the meeting 
of the Wisconsin Pea Packers’ Association, on The Handling of 
Peas in Packing. It was printed in full in Tue Trane of Decem- 
ber 17, 1909. It is one of the most open, straightforward and 
truthful papers on pea canning ever given the canners. For its 
production and publication both Mr. Stare and Tur Trapg have 
merited the highest commendation. It is full of valuable sugges- 
tions to pea canners, and worth to them, every day during the 
pea canning season, many times the yearly price of THe TRADE. 
That paper I know was an eye-opener to at least three-fourths 
of the pea canners who may have read it, for, although the 
method described is not absolutely original, it is new to the vast 
majority of pea canners. 

In another communication which recently appeared in THE 
Travé from the pen of Mr. Wrangler, one of the best posted 
canned goods experts in the country, he lamented the good old 
days when canned corn passed over St. Louis Bridge on its way 
to the great West and Southwest in quantities rivaling in volume 
the waters beneath. There is a reason that the St. Louis canned 
corn market is now a mere shadow of what it once was. How 
many of you corn canners have investigated it? The great South- 


west is growing with leaps and bounds, and practically lives out 
of the tin can. Wrangler knows the reason, for, psychologically, 
McMurray and Mountain Sugar Corn were suggested to his mind. 
He knows that in those days every can of No. 2 Mountain Sugar 
Corn weighed twenty-seven and a-half ounces—that it was abso- 
lutely pure—containing corn, and corn only—that a can of Moun- 
tain Sugar Corn ‘was what the label on the can purported. He 
knew that McMurray every year produced the product that went 
into that can from fresh New England seed, planted in Maryland’s 
best mountain limestone soil—handled it with the greatest care, 
it retaining its natural aroma neither vitiated nor lost by the false 
system of exhausting that has since been in vogue. 


Another most important thing in the production of high class 
canned corn is that of having it planted in such a way that the 
raw material when delivered to the factory will continue to arrive 
day after day in uniform condition and in the proper milky state. 
McMurray accomplished this by first having a planting schedule, 
in the making of which due consideration was given to the condi- 
tion of the soil, whether sandy or loamy, early or more tardy. 


Every day’s planting and replanting was recorded for use 
during the ensuing packing season, and thus the management 
always knew which field to gather first. As for twenty years 
the same farms were cultivated in corn, the system became practi- 
cally perfect. In gathering this corn every ear was examined 
before being cut from the stalk. Each man carried:a small knife 
and cut the shuck just enough so that he could examine the grain 
to see if it was in condition to take off. If found too young it 
was left for a later cutting; if occasionally an old ear was found 
it was not canned at all. McMurray often cut over the same 
corn field four different times rather than get corn off it that 
was not in a uniformly milky state. Quality was the aim and 
honest quality made Mountain Sugar Corn famous. It costs 
money, time, labor and experience to produce that class of goods, 
but there is a fine trade that knows it when they see it and will 
pay the price. The corn canner needs a retort that will sterilize 
his corn in bulk, thus processing and exhausting it at one cooking. 
Attached to this retort should be an automatic can-filler adapted 
to either packers’ or sanitary cans. You have the incipient idea 
of this retort demonstrated in the ordinary corn exhauster or 
cooker as now operated in nearly all corn factories. The neces- 
sary heat may be carried into the mass of corn on the inside of 
the retort by pipes in the form of an ice cream dasher, made to 
revolve by means of a swivel through the top of the retort. It is 
simple, practicable and will do away with much cost in machinery 
and at the same time reserve the aroma-of the corn. It is the 
next step in economic production. 


January 7, 1910, THE TRADE published the pack of tomatoes 
for the previous season to have been as follows: 


West Virginia 

Pennsylvania 

Tennessee 


This is nearly one-ninth of all the tomatoes canned in the 
United States, and nearly all of the tomato canneries in this sec- 
tion have started within the past decade. Is this information of no 
value to you Eastern tomato canners who have been obliged to 
sell your tomatoes at less than cost of production. I have been 
to some extent identified with the development of the canned 
goods business in these States for years, and have been engaged 
annually in one or the other of them since 1899. I have been in 
touch with the packers of these sections and know where their 
outputs are sold. Nearly a million cases of tomatoes, formerly 
sold by Maryland, Jersey, and Delaware, are now sold by these 
new factories. The Atlantic Coast tomato canner cannot lay 
down his goods in competition with these new factories when 
prices are anywhere near cost of production. It is a condition, 
not a theory, he will realize sooner of later. Before arranging 
operations for 1910 the Maryland, Delaware and Jersey tomato 
packers may find it profitable to study well “The Weekly Review” 
appearing in Tue TRADE of January 7, and let quality and not 
quantity be their slogan for the coming season. 

I might also refer to the competitive articles which appeared 
in THE TRADE several years ago and which gave the best thought 
of the most practical and experienced men in the business on 
factory equipment, arrangement, construction, etc. I have a num- 
ber of those articles and the scope of thoughts, ideas and practical 
suggestions set forth in them are almost incredible. Many other 
papers that have appeared in Tur TRADE might be pointed to 
in illustration, but those given herein should amply suffice to con- 
vince any canner of-the value of the trade journal. 
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THE LADIES 


The above is a reproduction of a picture taken on the porch of Headquarters hotel, when the Annual Convention 
of the National Canners’ Association was last held in Atlantic City, February, 1906. 
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FREDERICK B. VAIL 
Sales Manager of the New York Office 


SLAYSMAN & CO., 


718 E. Pratt Street., 


ALEXANDER SLAYSMAN, Jr. 
Proprietor 


Engineers and 


JOSEPH E. DELANEY 
Local Salesman 


Machinists 
BALTIMORE, MD. 


MR. ALEXANDER SLAYSMAN, Jr., Prop. 


are manufacturers of the well-known Slaysman Presses, 
Automatic Lock-Seam Body Former, Latest Improved Can 
Floater, and other can making machinery. They are also the 
Baltimore agents of the Otto Gas Engine Works, Flintstone 
Belting, and other high-grade specialties and supplies. 


Mr. Slaysman has recently equipped a new shop for the 
manufacture of “Peerless” Air Compressors and Vacuum 
Pumps. 


Mr. Joseph E. Delaney is the local salesman. ‘‘Smiling 
Joe’’, as he is sometimes called, is looked upon as the ‘‘Old 
War Horse’’, although he is very active for his years. His 
pleasing manners and wonderful fondness for good stories make 
him a welcome visitor at the various can shops, and bring the 
business. 


Mr. Frederick B. Vail is in charge of the New York office, 
located at No. 26 Cortlandt Street, New York. Mr. Vail also 
has charge of the sales of the Air Compressor department. 


Slaysman & Co. have devoted twenty-five years to the 
designing and manufacture of can making and other high-grade 
machinery. Their two shops are operated by competent 
mechanical experts under the direct supervision of Mr. Slays- 
man. 


The workmanship and materials are of the best, all parts 
being made interchangeable. 


The success of Slaysman’s machinery is based upon sim- 
plicity, durability, highest efficiency, and economy of power. 


The character and high standing of their many customers 
is sufficient evidence that their output gives the best satisfac- 
tion. 


Mr. Slaysman’s headquarters at the convention will be at 
the Hotel Rudolf, where he will be pleased to see his many 
friends and customers or anyone who may be interested in can 
making machinery. 


THE SLAYSMAN LOCK-SEAM BODY FORMER. 


This machine which has become, in a very short period of 
time, so very popular among the can manufacturers of the 
United States and Canada, embodies all the features of sim- 
plicity, durability, and has a capacity of sixty thousand cans 
per day of ten hours run. 

It can be made to form up round, square, oblong, and 
and irregular-shaped cans. 

In is equipped with or without soldering attachment, as 
may be desired. Runs free from jams and mashes. 


Makes Cans’’. 


AUTOMATIC FEED. 


Our Automatic Feed is one of the latest improved feeds on 
the market, and has become very popular, being pronounced the 
most simple and perfect operating feed, yet seen, by some who 
are using it. 

It is a positive feed, not a vacuum feed, and therefore re- 
quires no vacuum pump. 

It can be attached to any make of Lock-Seam Body 
Former. 


SLAYSMAN’S IMPROVED DOUBLE FLOATER. 


Latest Improved Double End Floater. This is a wire and 
bath floater. This floater is a great wire solder saver, and at the 
same time solders the can perfectly. 

We have a number of the machines in use, and they have 
proven very satisfactory. 


SLAYSMAN POWER PRESSES. 


We build a very complete line of Power Presses, of various 
sizes and for all purposes. The accurate working qualities of 
our power presses have attracted the attention of many of our 
patrons in the can making and other lines of business, and we 
have been favored with their many duplicate orders. 
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SLAYSMAN & CO’S. 
IMPROVED LOCK-SEAM BODY FORMER 


mit 


AMERICAN ‘‘PEERLESS’’ AIR COMPRESSOR 
Manufactured By 


SLAYSMAN & CO. 


SLAYSMAN & CO’S. 
NEW IMPROVED FLOATER 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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TRUTH. 


By Jupex (The late E. S. Judge). 


Once on a time when Truth was young, 
And speaking but his mother tongue, 
To a virgin land he went; 
Which he found so fertile, free and warm, 
That he built him a cabin and fenced a farm 
And thought he could be content. 


But there roamed a maid in that virgin land, 
With a face as fair as her home was grand 
And she met and was loved by Truth. 
Blushing she said she knew he would come, 
To make her his bride and build him a home 


In the land that had guarded her youth. 


So Truth and Liberty planted their field ; 
The earth was pleased and the harvest yield 
Was free as a lover’s wealth. 

But other blessings more fair than these 
Grew up in time by the matron’s knees, 
In wisdom and beauty and health. 


Honor and Wealth, so the boys were styled, 
And their sister, a fair-haired lovely child, 
As the Golden Rule was known; 
The elder son was the father’s boast, 
But the mother loved the younger most, 
And the maid loved every one. 


Pride and Ambition visiting came, 
Bringing their slaves, from a land of shame ; 


The same from which Truth had strayed ; 


Then Honor made Ambition his bride, 
Wealth was espoused to hauty Pride 
And forever the visitors stayed. 


The children of Wealth and Pride came fast 
Laziness, Luxury, Love of Caste 
And Usury, slave as son. 
They seized the soil they did not own 
And reaped the fields they had not sown, 
Robbing the toiling one. 


The bride of Honor had brought him two 
Much differing boys for State-craft grew 
To regard all power his right 
Whilst Progress, young but strangely wise, 
Fixed on mankind his pitying eyes 
And labored with all his might. 


Both Truth and Liberty loved this boy 
And the Earth grew fat from very joy 

Of the fruits that followed his toil; 
But the useless children of Wealth laid snares 
Claiming by right all the fruits as theirs 

And Usury seized the spoil. 


Truth denounced the unjust claim 
And Liberty wept for very shame 
Of her children’s children’s ways 
But Pride and Luxury, now more bold, 
Proclaimed the couple had grown too old 
For these enlightened days. 


Honor from such ingratitude fled, 

_ Progress is lying like one that’s dead 
And the Golden Rule has gone 

Wealth is dying of slow decay 

Whilst Truth and Liberty wend their way 
Towards the setting sun. 


ATTENTION NECESSARY IN STORING CANNED GOODS. 


Practical Canner Who Has Studied This Problem Gives Retailers 
Some Good Advice—Dry, Even Temperature Needed — 
Cases Should Not Be Near the Wall—The Effect of 
Frost — How Rust Often Accumulates Through 
Carelessness. 


By W. R. Drynan, in The Canadian Grocer. 


Although canned goods have come to be a very important 
item in the business of all grocers, yet apparently very few give 
any special consideration to their care. Because the goods are 
cased and sealed, any place is good enough to store them. The 
darkest corner of the dampest cellar is generally considered about 
the most suitable place. Canned goods are sometimes dumped 
into out-of-the-way places, and left for several months. When 
they are opened up later on, the tins are probably badly rusted, 
possibly an odd tin is burst, spoiling the appearance of the con- 
tents of the entire case, and the retailer immediately sits down 
and writes a long letter to his wholesaler about the condition of 
the goods, throwing all of the blame on the packers. 

If the grocers would only be impressed with the fact that 
canned goods must not be treated as cordwood there would be 
far less cause for complaint. 

Tin plate is almost universally used. In fact, there is hardly 
a kitchen utensil that is not made of tin, and every one knows 
that all tins are very susceptible to rust, especially when exposed 
to damp, and the greatest trouble experienced with canned goods 
is their tendency to rust. 

The ideal storage for canned goods is a dry, even tempera- 
ture, between 4o and 50 degrees Fahr., with a free curculation 
of air. Cases should be piled clear of the walls and as much as 
possible off the floors, to permit of the circulation of air over, 
through and around them. Cases should also be piled on their 
sides so that in the event of a tin bursting, the contents will drain 
off, rather than into and through the cases underneath. Canned 
goods cases should also be examined at intervals, and where 
there is apparent trouble inside of the case, the cause of the 
trouble should be at once removed. 


PROTECTION FROM F Ros’. 


The question is often asked,. “Does frost injure canned 
goods?” As to affecting their value as a food, the answer is, 
“No,” but as a general thing canned goods should not be 
allowed to freeze. With goods such as corn, peas and beans, 
the flavor is somewhat affected through freezing, not so much 
that one not an expert could tell the difference, but there is a 
difference. On the other hand, the flavor of preserved fruits in 
tins and tomatoes is not appreciably affected by frost. In fact, 
the writer made a number of experiments with tomatoes especially, 
and could not discover any impairment of flavor due to freezing. 
However, the greatest trouble with the freezing of canned goods 
is that the tins will sweat in thawing out, and the water lodging on 
the cans will cause the tins to rust, and also the labels to become 
soiled. If these goods are not carefully looked after, after thaw- 
ing out, the rust will, in course of time, eat through the tins, and 
permit air to get into the cans, thus spoiling the contents. 

Another thing to remember is that when canned goods are 
frozen, they are usually bulged, but as soon as they are thawed 
out, the ends will snap back. Be sure, therefore, that your goods 
are not still frozen before condemning them as swells. 

If, owing to lack of storage, canned goods are allowed to 
freeze, it would be better to keep them frozen rather than to thaw 
them out, and freeze them again, a$ every time they thaw out they 
are liable to accumulate rust. If the goods are not used until the 
spring, the cases should then be carefully overhauled and placed 
where they will dry out rapidly, otherwise there will most likely 
be trouble. 

Most packers are anxious to stand behind their goods, and if 
it can be shown to them that the trouble with any canned goods is 
through fault of their own they are generally always only too glad 
to have the difficulty remedied promptly. 


Get at CAusE oF TROUBLE. 


-If grocers have goods that are not satisfactory, they should, 
in all cases, hold them subject to the instructions of the packer, 
as it is in the interests of everybody that the goods should be 
examined, to ascertain exactly what the trouble is, and it is only 
by doing this that any defects in packing can be remedied. 

A swell or a leaky can is due most likely to an imperfection in 
the can or an error in the time given to the processing. Once air 
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ESTABLISHED 1879. 


phic 


GRADE 


EMBOSSED & PLAIN | 


OF EVERY DESCRIPTION. 


KARLE LABELS 


ARE SEEN IN 


EVERY DISPLAY oF 


eCANNED Gooops-. 


WRITE US FOR PRICES. 


-Hohmann-type 


THERMOMETERS 


AND 


INSTRUMENTS 


FOR 


CANNING PACKING 
PRESERVING 


THE 
TAGLIABUE SYSTEM 


AUTOMATIC CONTROL 


of Temperature or Pressure 
FOR 


Process Kettles, Corn Cookers 
Pea Blannchers 


J. TAGLIABOE MFG. CO., 
NEW YORK, 53 Fulton Street CHICAGO, 355 Dearborn Street 


SELLERS AND BUILDERS 


Wice 


HIGH SPEED 
AUTOMATIC 
CAN MAKING 
MACHINERY 


CHICAGO «=» BALTIMORE. } 


# Old street number, 67 W. Washington St., CHICAGO 3 
New street number, 562 Washington Boulevard 
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gets into the can, decay begins, just the same as the goods would 
decay if left exposed in an open vessel. Don’t think that the 
packer has been putting decayed goods into the can. This view 
is entirely erroneous. Canned fruits and vegetables, as “put up 
by the packers today, are, without doubt, strictly first- 
class, that is, the raw material is grown especially for factories, 
and is canned immediately after picking and when at its best. 

In all large plants the processing is almost entirely mechani- 
ca.. every means being employed to insgre the,goods being put up 
in the most cleanly manner. These vegetableS‘and, fruits are also 
preserved by sterilization only, i. e., by the application of heat, at a 
temperature which absolutely destroys all bacteria, and therefore, 
there are no safer or more wholesome goods in the world to eat 
than canned goods. 

Mister Grocer, as canned goods are an important and profit- 
able part of your business, it is to your best interests to impress 
upon your customers that canned goods as put up today are the 
choicest and safest of foods. 


POSITION WANTED 
By a thorough, practical Manufacturer of all kinds of 


delicacies, including preserves, preserve stock, jams, jellies 
and jelly juices, fruit butter, crushed fruits, fountain syrups, 
mince meats, pickles, sauces, relishes, mustard, catsup, 
kraut, bottled and canned cider, cider vinegar and all kinds 
of canned fruit and vegetables, including asparagus, green 
chili peppers, pork and beans, soups, etc. etc. 


Am familiar with the latest methods of spraying and 
orchard heating for the production of fruit against spring 
freezes. Samples submitted and satisfactory reference given. 
Correspondence solicited. Address ‘‘C. A. SHINKLE, 
care COLO. CANNING CO., Canon City, Colo. 


BOXES 


SOME BEAN DISEASES. 


Describing how the Plants are affected, the re- 
sult of the injury and how it might 
be guarded against. 


The following article is taken from a recent pamphlet issued 
by the Iowa Experimental Station, and, it is believed, will prove 
of considerable interest to canners, especially those in the West 
and Northwest.—Editor. 

Bean Anthracnose.—For a number of years reports have 
come to the Botanical Section of the Iowa Experiment Station 
of the injuriousness of bean anthracnose, a disease which is both 
common and severe in the State. On some varieties of beans it 
is especially severe. 

Bean affected by anthracnose. 

The disease makes its appearance in small reddish brown 
spots, which rapidly increase in size, soon forming large and 
irregular spots. The center becomes dark with a brownish bor- 
der. Throughout the spot occur small irregular raised portions 
in which may be found the reproductive bodies. The fungus also 
occurs on the leaves and stems. It is frequently so severe on the 
stems that they are more or less riddled with holes. It not infre- 
quently occurs on the young seedlings in the form of brown, 
discolored, sunken spots. The spots or cankers may be so severe 
that many seedlings are killed. 

The colored or nearly colorless branching septate mycelium 
penetrates the tissues of the pod and bean. Masses of threads 
collect at points, which causes a collapse of the cells of the host 
plant and a breaking of the epidermis. From the mass of myce- 
lium a spore-bearing layer is produced. This layer contains brown 
hyphz, known as sete, which do not produce spores, and ordi-* 
nary erect threads or basidia which bear the one-celled spores 
or conidia.4 The small pustules contain a large number of spores 
which are held together by a mucilaginous substance. The com- 
mon expression is that they “ooze out” forming pink masses. 
Water causes the mucilage to dissolve and the spores become 
separated. Infection of the bean occurs largely perhaps by infec- 
tion of seed in fruit, to which Dr. Halsted first called attention. 


Anthracnose of bean; a, hyphz bearing spores ; b, spores; c, seta; 
d, mycelium in cell. 
According to Sorauer, “the conidia falling upon the surface 


CORN PACK OF THE UNITED STATES FROM 1905 TO 1909 INCLUSIVE, IN CASES. 
WITH YEARLY TOTAL AVERAGE FOR 10 YEARS PREVIOUS. 


STATES 1905 1906 1907 1908 1909 Totals 

Average per year, for ten years, 1896-1904..............22e-00- 8.027,139 


Average per year, for four years, 1905-1909 
*Includes Vermont. 
**Includes Virginia. 

*** All States in this bracket reported together after 1907. 

Tennessee, Oklahoma and Kansas mentioned in this report of 1908, but not before or since. 
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DID YOU GET YOURS? 


SAVED TO THE CANNING INDUSTRY 
AND DIVIDED AMONG 
_ THE SUBSCRIBERS 


AT 
CANNERS 
EXCHANGE 


SEND FOR INFORMATION ON 


FIRE INSURANCE AT CANNERS EXCHANGE 


LANSING B. WARNER 


ATTORNEY AND MANAGER 


5 WABASH AVENUE 
CHICAGO 


ADVISORY COMMITTEE: 


FRANK VAN CAMP, Chairman CHARLES S. CRARY, Treasurer 
INDIANAPOLIS, IND. WAUKESHA, WIS. 


GEORGE G. BAILEY WILLIAM R. ROACH 
ROME. N. Y. HART. MICH. 
L. A. SEARS 
CHILLICOTHE, OHIO 


CONVENTION HEADQUARTERS 
MUSIC ROOM 
HOTEL RUDOLF THINK AND ACT 


Atlantic City, February 7 to 11, 1910 
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which presses close against the epidermis, and becomes trans- 
formed into a round, flattened body with a thick violet membrane. 
From this there soon protrudes a colorless hypha that bores 
through the outer wall of the epidermal cells and grows within 
them into a convoluted mycelium which fills their cavities and 
extends rapidly downward and laterally.” 

The disease spreads rapidly from pod to pod (as for ex- 
ample in the market-place), as has been shown by repeated inocu- 
lations in the laboratory, when, under the most favorable condi- 
tions, a spot may be established upon an otherwise healthy plant 
or pod in thirty-six hours. The infection is from without and 
may be by means of wind, dripping water bearing the spores, or 
through the agency of insects, which visit the bean flowers for 
their honey and incidentally convey the germs with the pollen 
they are distributing among the flowers. 

Prof. Whetzel calls attention to the mode of infection in 
bean plant. The disease makes its first appearance on the bean 
seedlings, as they come up. It may then be detected as brown 
discolored sunken spots or cankers on the seed-leaves or the stem. 
The early appearance of the disease is due to the fact that the 
fungus is usually carried over winter in the seed and so is already 
in the bean when it is planted. DT 

Gain found that the disease spread from infected seed, or 
from presence of spores placed on a seed or in the soil. 

Dr. Halsted, in a series of inoculation experiments, trans- 
ferred the fungus to watermelon, and Dr. Farlow reports it on 
watermelon and nutmeg melon. It is found in England, accord- 
ing to Carrothers. 

Not only is it a troublesome disease in various parts of the 
United States and Canada, as indicated by Selby, Beach, Halsted,, 
Whetzel, McCarthy, Chester, Scribner, and others, but it has 
been noted as a destructive bean parasite by Tubeuf, Frank, 
Sorauer, Passerini, and Penzig in Europe and by Kirk in New 
Zealand. 


History. 


The fungus was described by Passerini as Fusarium lage- 
narium in 1868. It was, however, first discovered by Linde- 
muth in Poppelsdorf, Germany and described by Saccardo and 
Magnus as Glocosporium lindemuthianum. Briozi and Cavara 
distributed the fungus as Colletotrichum lindemuthianum in 
1889. The first American reference to the -importance of the 
fungus was made by Trelease. Lamson-Scribner, 1887, described 
it in the Report of the U. S. Department of Agriculture under 
the name of Gloeosporium lindemuthianum. 

Mr. H. F. Whetzel, after long observation, finds that selection 
of clean seed is the best means toward control of the rust. 

Bean Rust.—For a number of years we have had under ob- 
servation a rust occurring rather abundantly on the common 
bean, especially the pole bean. During the summer of 1908 
specimens of the rust were sent in by a correspondent from 
Grinnell, Jowa, where it was common and destructive. During 
the same season the cluster-cup stage was collected by one of us 
at Ia Crosse, Wisconsin. 

The finding of the cluster-cup stage on the cultivated bean 
has not heretofore been mentioned by American writers on 
economic fungi, although it is commonly observed on some of 
the wild beans. That this stage has been found is of especial 
interest as it accounts for the source of infection of the cultivated 
bean. 


Bean Rust, a, early or cluster-cup stage; b, later or uredo stage. 
This bean rust in its development is not unlike the common 
wheat rust, which has three stages. In the case of wheat rust, 


of the bean pod, send out a protuberance or germ tube on one sidef 


the first stage is upon the barberry, but in the case of the bean 
all three stages occur upon the same host plant. 

The aecidium or cluster-cup stage occurs upon the under 
surface of the leaves in definite spots. The color of the leaf in 


; the vicinity of the spots does not differ materially from the color 


of the remainder of the leaf. The number of the cups (aecidia) 
varies from 4-6 in the smaller spots to 20-25 in the larger spots. 
They are pale in color, the peridial cells being colorless. The 
spores are spherical to elliptical 10-26 u in diameter, minutely 
roughened. The spermogonia are on the upper surface of the 
leaf, minute; the spermatia small, spherical. The uredospores 
occur in spots which are at first roundish, but later, becoming 
confluent, form irregular patches frequently quadratic in form; 
the sori or pustules of the fungus occur on both surfaces of the 
leaf, and not infrequently on the pod and peduncle, varying 
from a few to many in a spot. The uredosori which contain the 
summer pores are yellowish brown and appear during the sum- 
mer, occasionally as early as the middle of June. The sori con- 
tain 1-celled, globose or oval, minutely roughened spores from 
18 by 19 u to 21 uw by 21 u. The teleutospores or the winter 
spores appear in the places previously occupied by the uredo- 
spores or in new spots. They are darker in color and do not 
appear until the middle to the end of August and from then 
until the frost kills the vines. The teleutospores are elliptical, or 
sub-rotund, or rarely pyriform in shape with a prominent hyaline 
point; the epispore is thick and the prominent pedicel hyaline, 
from one to two times the length of the spore. The spores vary 
considerably in size. They average about 20 by 30 u, although 
extreme measurements are 18-24 u by 27-32 wu. 


This rust is found on various hosts, especially the pole bean 
(Phaseolus vulgaris), on the black bean (Dolichos lablab), the 
cow-pea (Vigna sinensis), and on two of the wild species of bean 
(Strophostyles pauciforus and S. angulosa). 


It has been suggested by Dr. Halsted that the wild beans 
are responsible for communicating the rust to the cultivated 
beans. This, however, is not the case where the bean has been 
observed in La Crosse, Wisconsin, and in lowa. At the former 
point, the disease has appeared annually for a number of years. 
The observer was at a loss to know how it had originated until 
last summer (1908) when the aecidium stage of the fungus was 
found at that place. There were no wild beans anywhere in the 
vicinity. There can be no doubt that the aecidium stage occurs in 
such abundance there because of the decaying or old leaves that 
contained the winter spores, which germinated in the spring and 
aftected young plants. 


NATURE OF INJURY. 


The bean rust sends its mycelial threads into the tissues of 
the bean plant. It has been observed in some instances to destroy 
the cells so completely that the leaves turned black and fell off. 


While usually not one of the most troublesome diseases of 
the bean, it occasionally becomes so severe as to cause serious 
loss. _It is recorded by Pammel and by Beach as destructive to 
late varieties, particularly to the wax bean. 

Careful selection of seed grown in regions where the rust 
is not found, the burning of old bean leaves likely to contain 
winter spores, and the destruction of wild beans in the neighbor- 
ing grounds are the best means to hold the bean rust in check. 


The bean rust has been recorded from New Jersey by Hal- 
sted; from New York by Beach, Whetzel, and Peck; from Ohio 
by Selby; from Wisconsin by Trelease; from Illinois by Burrill; 
from Nebraska by Bessey and Webber ; from California by Hark- 
ness; and from Massachusetts by Farlow. It has also been 
observed in Minnesota, Missouri, Nebraska and Illinois by 
Pammel. 

As to its more general distribution, this fungus has been 
found in many parts of Europe, Asia, Australia, North America, 
and South America wherever the bean and related plants are cul- 
tivated. 


Any fool can injure a whole industry by advertisements 
attacking the wholesomeness of some of the products, but it 
takes a very wise man to undo the mischief. The attacks of 
a California packing concern on the lye-peeling process for 
canned peaches are calculated to prove a boomerang.—Mer- 
chant’s Review, New York. 


Ask your station agent for the reduction when you 
purchase your ticket. 
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BETHLEHEM 


BEST HOIST EVER BUILT. 


Friction Clutches Throughout. 


Sure Limit Stops. Greatest Daily Capacity | 
MOST DURABLE. 
No Hard Work for Operator. 


MANUFACTURED BY 


BETHLEHEM FOUNDRY AND MACHINE COMPANY 
SOUTH BETHLEHEM, PA. 


We are Specialists in Hoisting Machinery. 


The Blakeslee Simplicity Can Righting Machine, 


The First and Only Complete and Adjustable 
Machine of its Kind Offered to the Public. 


q For use with fillers of either 
the one or two spout type. 


PRICES. 
For one spout machine, $75.00. 
For two spout machine, 100.00, 


@ Adjustable for all sizes of 
cans. Positive in operation.. 
Has given great satisfaction 
wherever used and we refer 
with pleasure to all former 
purchasers. Send for booklet 
of users comments and for 
descriptive pamphlet. 


BURDEN & BLAKESLEE, 


CAZENOVIA, N. Y. 


Tue METALLIC DECORATING CO. 


Canners’ Convention Headquarters 
HOTEL RUDOLPH, ATLANTIC CITY 


GOLD AND SILVER LACQUERING OF PLATE 
FOR OPEN TOP and SANITARY CANS 


TIN PLATE DECORATING 
IN ALL ITS BRANCHES 


Lacquering and Printing of Plates 
to stand Processing a Specialty 


AMPLE FACILITIES TO EXECUTE ORDERS QUICKLY 


WORKS AT BROOKLYN, N. Y. 
WITH R.R. SIDETRACK AND 
NEW YORK FREIGHT RATE. 


194 CHAMBERS STREET 
NEW YORK 


LEWIS CAN CRIMPER 


Capacity about 20,000 


It has four rollers, by which you can get any kind of crimp 
desired. Adjustable for No. 1, No. 2, No. 3 and Gallons. 
PRICE, $60.00. 


WE ALSO HAVE FOR SALE 


One (1) Stewart Double Seamer for No. 2 Sanitary Cans, and one (1) 
Stewart Lineing Machine for No. 2 and galions. Also, 
large lot of CAN DIES; all sizes. Make an offer. 


E. J. LEWIS, - =- MIDDLEPORT, 
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TOMATO PACK OF THE UNITED STATES FROM 1891 TO 1909 INCLUSIVE, IN CASES. 


FIGURED ON BASIS OF ALL SIZES REDUCED TO No. 3, 24 CANS TO CASE. 


STATES 1891-95t 1896 1897 1898 1899 1900 1901 1902 1903 1904 1905 1906 1907 1908 1909 TOTaLS 
New Jersey........... 984,079 686,490 519,813 810,219 871.349 815,102 411,150 739,845 592,670 815,823 416,053 543,028 914,844 651,000 944,000 14,656,884 
Maryland 1,323,374 1,031,500 1,381,989 1,918,872 2.859.914 1,691,045 1,768,269. 4,514,382 4,687,224 3.338.310 2,204,408 3.209,053 5,204,253 4,716,000 4,609,000 50.001.979 
Indiana 463,021 447.283 587,579 1,020,415 827,413 620.536 420,082 992.686 989,081 1,166,664 799.404 1,469,167 1,172,095 1,126,000 852,000 14,849,051 
Detaware 27907 362,319 305,769 450.409 545-551 381,124 212,723 750,670 899,964 646,110 404,155 728.365  1.368,866 940,000 1,236,000 10,635,011 
New 107,389 96,308 93,610 162.354. 158,206 201,371 140,043 107,423 185,584 169,521 187,171 274.798 217,695 369,000 298,000 3,398,030 
«++ 134,201 150,140 152,800 210,755 248,519 233,607 103,847 i 314,660 268,336 278,438 184,353 276,243 "410,876 406,000 339,000 4,168,452 
Missouri... 110,729 180,874 146,844 168,21 I 133,000 13.400 98,682 38,033 115,950 83.743 255,419 225,325 546,000 244,000 2,979,084 
Virginia and W. Va... 71,744 49.830 119,517 135,293 298,270 177,835 104,813 414,599 941,614 486,260 161,994 402,537 1,070,409 607,000 985,000 he 6,344,992 
Pennsylvania .....:4.. 18,042 7,450 16,900 42,216 70,010 48.540 3,791 81,601 67,922 90,638 30,366 84,169 106,888 — 

Kentucky ......... ee 12,658 10,800 23,600 27,600 2,220 26,125 76,500 62,249 61,209 42,500 80,900 76,783 76.905 611,000* 223,000 2,287,983 
Towa ..... 82,606 61,437 110,505 134,250 85,884 = 95,500 18,180. 1,057, 27,978 83.145 64,625 155,770 60,121 
52,389 20,650 21,384 41,585 53,316 40,150 34,475 17,667 13.310 15.415 7,825 17,160 50,000, 247,000 
87,165 82,965 65,000 75.501 144.115 102,481 25,600 52,530 42.519 34.700 52.147 67,860 51.239 
Utah 26,000 34.300 18,000 125,000 205,351 «150,000 —-248,650 359,336 373,008 51,975 332,267 424,806 779,000* 930.000 13,748,279 
38.494 55.500 67,125 45.142. "38,550 47.900 5,000 73,000 49,176 100,075. 60,107 
California 271,305 183,317 208,642 299,408 508,340 555,530 696,288 737,490 884,243 730,311 649,685 838,792 1,227,364 
Nebraska 16,534 . 8,070 9,800 21,600 «16,174. 13,550 1,400 3,352 3,611 6,907 9,542 4,438 5,600 
55,4190 2,650 33,088 16,805 25,075 20,010 2,500 20,000 15,123 3.400 21,309 23,038 22,628 
Wisconsin ...... 1,230 9.7306 2,750 31,258 53.580 58.300 33,312 6,000 49,912 
Other States..... 2,526 “9,360 35,903 18,206 22,865 14,788 29,669 21,1 56 46,966 20,3905 50,070 97.605 |} 
TOTALS ........ 4,267,546  3,383.000 3,964,355 5,652,249 7,154,923 5.495,043 4,268,211 9,282,812 10,157,615 8,516,846 5,515,516 9,074,905 12,920,185 11,479,000 10,984,000 

*1908 report gives combined total of these States as shown. 

**All names appearing in this bracket reported as “Other States” in 1908 report. 

{Figures given in this are the averages of each State for the 5 years 1891 to 1895, inclusive. 

Pack of each of these States for each year can be found in the Program issue of January 22, 1900. : 
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Double Pineapple Grater 


STICKNEY 
SYRUPING MACHINE 
$125.00 


Instantly adjustable while running. 
Will handle one, two or three pound 
cans, and do perfect work. . . . 


CONDENSED MILK 
FILLER 


Standard machine of its class, in use 
by all the largest concerns. . . . . 


SPECIAL FILLING MACHINES for . 
any purpose or capacity. EVAPOR- 
ATED CREAM, BAKED BEANS, 
FATS, OILS, MUSTARDS, etc., in 


2 round or square cans or glass jars. 


HENRY R. STICKNEY 


PORTLAND, MAINE, U.S. A. 


SPECIAL AGENT 


SPRAGUE CANNING MACHINERY COMPANY, 
FOR 


THE JOHN R. MITCHELL COMPANY, NEW ENGLAND STATES. 


Foot of Washington Street BALTIMORE, MD. 


GOSS 


To order a Knapp Labeler and Boxer. We 


guarantee satisfaction. We have some second- 


hand No. 2 Labelers which we are rebuilding to 


latest model, including new lap pasting device. 
While they last these Machines are fine bargains. 
We guarantee these to do work equal to 
new ones and to give satisfaction. Will allow 
full amount paid towards new Machines any 
time in one year from date of purchase. 
Second-hand Knapp Labelers offered for 
sale outside of our firm do not contain the new 


features. 


Write us today for our new catalogue. 


THE FRED. H. KNAPP CO., 


WESTMINSTER, MD. 


| IM WRITING ADVERTISERS, KINDLY MENTION THE TRADE. | 4 _ 
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THE TRADE. 


A FEW USERS OF THE 


QUEEN ANNE CORN COOKER 


H. C. Hemingway Co., Syracuse, N. Y. 
Curtice Bros. Co., - Vernon, N. Y. 
Geneva Preserving Co., Geneva, N. Y. 
Ydgett-Burnham Co., Newark,N. Y. 
C. E. Sears & Co., - Circleville, Ohio 


Waynesville Canning Co., Waynesville, Ohio 
Big Stone Canning Co., Big Stone, S. D. 


Sears & Nichols Co., Chillicothe, Ohio 


SIMPLE—Light Running—Easy to Clean—None Better M ANY OTH ER § T0 0 N U M E R 0 U § T0 M E N Tl 0 N 


‘ 
IF YOU ARE LOOKING FOR BARGAINS IN MACHINERY LITTLE USED--I HAVE THEM 


Sinclair-Scott Colossus Pea Separators Zastrow Crane 

Huntley Washer and Blancher Engines, 5 H P to 40 H P 
Huntley Separators and Cleaners Kraut Cutters " 


‘ Plummer Blanchers 
: Cyclone Pulp Machines 


Hawkins Cappers 
Invincible Pea Cleaners 
Merrill & Soule Upright Cookers 
F Monitor Bean and Apple Filler 
Model M Cutters 


> 
Cutters Bucklin Pea Filler 


Niagara, Baker and Zastrow Kettles King Tomato Fillers, etc. 


Pineapple Machinery 


ALSO HAVE SEVERAL COMPLETE FACTORIES FOR SALE 


GET POSTED ON THE “RIGHT SYSTEM” OF HANDLING AND SCALDING TOMATOES 
THIS WILL INTEREST YOU 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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Wanted and For Sale. 


This is a page that must be read every week to be appreciated. You are not likely to be interested every week, in what is offered here, but it is possible 


you will be a dozen times in the year. 


If you fail to see and accept your opportunity your time is lost, 


together with money. Prices and terms upon application. 


SWEET POTATOES FOR SALE. 


We offer full standard 3-lb. dry packed Sweet Potatoes at 72%c.f. 0. b. 
factory, usual terms, goods guaranteed full weight and satisfactory in every 
respect. We have competitive freight rates tothe Western and South- 
western cities, Samples upon request. 

COAST CANNING CO., DaRIEN, Ga. 


$8,000 ADDITIONAL CAPITAL WANTED. 


Party owning well established and successfully conducted canning 
business, desirably located in best Tomato and Fruit growing section of 
Delaware, appraised net assets $15,000, wants additional $8,o00 capital. 
Will entertain proposition of partnership or joint stock ownership from 
parties wanting either good investment or working interest. 


Write “DELAWARE,” care THE TRADE. 


ALASKA SEED PEAS FOR SALE. 


For Sale—350 bushels of Alaska Seed Peas, thoroughly 
milled and hand picked, $3.50 per bushel. 
COLUMBUS CANNING CoO., 
Columbus, Wis. 


12241m 


12241m 


WANTED TO BUY. 


I want to purchase one copy of Vol. III ‘‘American Com- 
mercial Methods of Manufacturing Pickles, etc.,’’ by C. A. Shin- 
kle. Either new or second-hand, providing all pages are in the 
book and in reliable condition, state price. 

Address, ‘‘Processor,’’ care The Trade. 


PICKLE SORTING MACHINE WANTED. 
Wanted—A Pickle Sortivg Machine. Must be in good con- 


dition. Address, 
H. N. WELLER CO., Toledo, Ohio. 


LARGE FACTORY FOR SALE OR LEASE. 


One of the best equipped factories for canning tomatoes and all kinds 
of vegetables and fruits, with railroad siding from the Penna. R. R., and 
located in the best growing section of Delaware, can be bought or leased 
at reasonable price. 600 to 800 acres sweet corn, 400 acres tomatoes and 
sufficient acreage of peas, small fruits and berries in abundance can be 
secured in the immediate vicinity of factory. Owner wishes to retire and 


contract can now be made. 
Address, ‘‘PERFECT FACTORY” care THE TRADE. 


ALASKA SEED PEAS FOR SALE. 


For Sale.—1000 bushels of Alaska Seed Peas, thoroughly 
milled, at $2.75 per bushel. Sample mailed on application. 
Address, W. SEYK CO., Kewaunee, Wis. 


FOR SALE. 


Second-hand Knapp Labelers rebuilt to latest model with new lap 
pasting device especially adapted to label dented cans. 

These Machines have all the new improvements, and we guarantee 
them to work as well as new. 

We will allow the full amount paid towards new Knapp Labelers any 
time within one year from date of purchase. 

These devices are new, and not contained in second-hand Knapp 
Machines offered for sale outside of our house. We have no agents. 

THE FRED. H. KNAPP COMPANY, 
WESTMINSTER, MD. 


A BARGAIN FOR THE RIGHT MAN. 


We want a man who has some money to put in with us, and who will 
come here and take eharge of the canning plant, and runit. Will 
give rent free until January ist, 1911, to the first man who means business. 
Everything is here ready; we are just shy on experience. No use to write 
unless you mean business. Address, BATON ROUGE CANNING Co., 

917 tf Baton Rouge, La. 


JACKET KETTLES WANTED. 


Wanted—Two Iron Jacket Kettles, with a capacity of 100 
to 150 gallons each. Address, 
H. N. WELLER CO., Toledo, Ohio. 


| 
| 
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CANNING FACTORY FOR SALE. 


A factory fully equipped for canning all kinds of vegetables and fruits, 
situated in York County, Pa., with siding from B. & H. Division of West- 
ern Maryland Railroad, in a locality especially adapted to the growing of 
peas and corn, can be bought at reasonable price. Sufficient acreage can 
be secured in immediate vicinity of factory. Ample water facilities at 
hand, Call or address LINEBORO CANNING CO,. 

Lineboro, Md. 


MACHINERY FOR SALE. 


One Invincible Bean Cutter and one Invincible Bean 
Grader, both in good condition. Will sell very cheap. 
Address, 
HAMILTON, care THE TRADE. 


FOR SALE. 
Seed Peas, 8oo bushels or less, hand-picked Admirals, 
Wisconsin grown, at a low price for immediate shipment. 
Address, 
, HOWARD, care THE TRADE. 


A Cannery Wanted at Lafayette, La. 


The town and Parish of Lafayette, La., is desirous of hav- 
ing an up-to-date cannery established in its midst, and is pre- 
pared to offer all reasonable inducements to any one interested. 
The land is well adapted to the raising of vegetables best suited 
to canning, and plenty of small fruits can be secured, also. 
The town is well organized, having banks, churches, stores, 
etc., and sufficient labor can be had at all seasons. For further 
information refer to page 20 of THE TRADF, issue of January 7, 
Ig1o, and communicate with B. N. Coronna, Lafayette, La. 


FOR SALE. 


Model M or MA. Cutter, Niagara 40x72 Retort, Harris 
Hoist, Bucklin Cyclone Pulp Machine, Burnbam and Conant 
Cookers, M. & S. Silkers, Sprague Exhaust Boxes, Stevens 
Power and Foot Tomato Fillers, Baker Double Dump Scalders, 
Can Shaker Fillers, Power Apple Pearers, Corbureters, Blowers, 
Trucks, Crate Lids, Fire Pots, Capping Steels, Pea Blanching 
Baskets, 14 Quart Fiber Buckets, various troughs and tanks, 
fine embossed labels cheap, etc. ; part of these goods never used. 

Give me a chance to figure with you, and prove that I can 
give you a square deal. I stand back of my guarantees. Also 
have a corn canning factory for sale, good location. 

HUGH ROSS, 


Woodbine, Pa. 


COOPER JESSUP CHARLES W. ROBERTS 


JESSOP & ROBERTS 
COMMISSION MERCHANTS AND BROKERS 


CANNED GOODS 


No. 3 S. FRONT STREET, PHILADELPHIA, PA. 
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THE TRADE. 


If it is 


used ina 
Canning 
Factory 
We sell it 


Cans, Shooks, 
Solder, Crates, 
Climax Flux, 
*‘Lockwood”’ 
Gas Machines, 
Tools, Etc., Ete. 


Correspondence Solicited 


Special Eastern Agents for 
The “Sprague” 
Line of Canning Machinery 
‘“‘Hawkins’’ Continuous Capper, 
‘**Colbert’s Rotary’’ Tomato 
Filler, Model ‘‘M’’ Corn 
Cutters, Corn Cookers 
Silkers and all 
Machines for 


Canning Purposes 


608 Page Catalogue 
for the Asking 


Don't Worry, 
ask us, we'll get 
it for you 


order to the minimum, 
it, having control o' 
Hand power can be attached when 


references. No belts toget injured by steam. Allt 
exhaust pipe. 


1404-1410 THAMES ST. 


ZASTROW’S PATENT HYDRAULIC CRAN 


STEAM IMPELLED ; 


The Crane here shown is entirely of iron and steel, put together in the strongest 
possible manner, which, combined with its simplicity, reduces the liability to get out of 


The consumption of steam used as an impelling force is very 
small making it very economical. To all the above may be added, one man can operate 
f the article hoisted and the crane. The control, by meansof the 

shifter handle, is absolute in raising, lowering or stopping the goods at any desired point. 
Sesired, at asmall additional cost, thusadding another 

desirable feature. This is not an experiment—has proved itself a perfect success—best 
t's needed is a steam pipe and an 


GEO. W. ZASTROW, 


BALTIMORE, MD. 


Capacity, 10,000,000 Cubic Feet. | 


Delaware Avenue Stores, Nos. 1, 2, 3 
—Delaware Avenue, Water and 
Pine Streets. 


Pennsylvania Stores—Front, Pine and 
Water Streets. 


Pennsylvania Tobacco Stores, Bonded 
—Front, Water and Pine Streets. 


Sixteenth Street Stores— Sixteenth 
and Callowhill Streets. 


Moro Phillips Stores—Delaware Ave- 
nue, 
Streets. 


West India Stores, Bonded—Delaware 
Avenue, north side of Catharine 
and Swanson Streets. 


Atlantic Stores, Bonded—Delaware 
Avenue, south side of Catharine 
and Swanson Streets. 


Port Richmond Stores— Richmond 
and Cambria Streets. 


Twenty-third Street Stores—Twenty- 
third and Race Streets. 


Twenty-third Street Hay and Straw 
Warehouse — Vine and Bansall 
Streets. 


Twenty-third Street Grain Elevator— 
Race and Bonsall Streets. 


Warehouses for storage ot Hazardous 
Merchandise. 


Swanson and Fitzwater 


PENNSYLVANIA 
WAREHOUSING 


and Safe Deposit Co. 


Banking House and Main Office, 113 and 115 South Third Street 


PHILADELPHIA 


Best Warehouses for 


Canned Goods 


In the Heart of the Jobbing District. 
Direct Railroad Track Connection. 
In close proximity to Steamship Piers. 


ADVANCES MADE 
NEGOTIABLE RECEIPTS ISSUED 


Storage Labeling Distributing 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 


N 
tre 
tur ceucene 
| 
%% 
% 
©@ 


CANNERS READY REMINDER 93 


OF MACHINERY AND SUPPLIES USED IN CANNERIES AND A LIST OF 


RELIABLE HOUSES THAT SELL THEM. 
Air Pumps. 
Max Ams Machine Co., Mt. Vernon, N. Y. 
J. S. Hull Mfg. Co., Baltimore. 
Sprague Can’g. Mchy, Co., Chicago. 
American & Pump Co., Baltimore. 
Jones Machine Co., Baltimore. 
A. K. Robins & Co., Baltimore, Md. 
Apple Fillers. 
pee String Bean Fillers. 
Automatic Canmaking Machinery. 
See “Can Making Machinery.” 
Automatic Canning Systems, 
Sprague Canning Machinery Co., Chicago. 
Automobiles, 
Sinclair-Scott Co., Baltimore. 
Belting. 
Burt Machine Co., Baltimore. 
Books for Canners. 
“A Complete Course in Canning’’ and others, 
The Trade. 
Bottle Capping, Corking, Filling Machines. 
Max Ams Machine Co., New York City. 
Sprague Canning Machinery Co., Chicago. 
Vuoenix Cap Co., New York City. 
Boxes and Box Shooks. 
Canton Box Co., Baltimore. 
H. D. Dreyer & Co., Baltimore. 
Boxing Machines, 
Burt Machine Co., Baltimore. 
Fred H. Knapp Co., _ Westminster, Md. 
Box Nailing Machiner 
Lust, W. d, voig, Becoklyn, ) 
Brokers. 
Baker & Morgan, Aberdeen, Md. 
J. D. Blakemore & Co., New Orleans, La. 
& Roberts, Philadelphia. 
Ss. O. Ranuall, Baltimore. 
Strasbaugh, Silver & Co., Aberdeen, Md. 
Hanna & Smith, Baltimore. 
Brushes. 
Laitner Brush Co., Detroit, Mich. 
Cans. 
American Can €0., New York, Baltimore, Chicago, 
San Francisco. 
Boyle Can Co., Baltimor@ 
Continental Oan Co., Syracuse, Gpaenage, Baltimore. 
Sanitary Can Co., a. N. 
Southern Can Co., Baltimor 
Wheeling Can Co., Ww W. Va. 
Wim. Grecht Co., Baltimore. 
W. W. Boyer & Co., Baltimore. 
Walter J. Phelps, Baltimore. 
Virginia Can Co., Buchanan, Va. 
Can Making Machinery. 
(Crimpers, Testers, Geamers, etc.) 
Ayurs Machine Co., Salem, N. 
E. W. Bliss Co., Brooklyn, 
Max Ams Machine Co., Mt. Vernon, N. Y. 
John RK. Mitchell Co., ‘Baltimore. 
Slaysman & Co., Baltimore. 
& Co. Baltimore. 
A. Steward, Rutland 
Morse Co. Chicago and 
Jones Machine Co., Baltimore. 
Canners’ Supplies. 
Ayars Machine Co., Salem, N 
Geo. E. Lockwood Co., 
Sinclair Scott Co., Baltimore 
Sprague Canning ‘Machinery. Co., Chicago. 
Henry R. Stickney, Portland. 
A. K. Robins & Co., Baltimore, Md. 
Canning Houses Built 
O. Pressprich & Co., ie York. 
Can Marking Ink. 
A. E. Macneal, Baltimore. 
Can Righting Machine. 
Burden & Blakeslee, Cazenovia, N. Y. 
Straighteners. 
are zue Canning Machinery Co., Chieaga 
ipers. 
‘Wipers, Can.”’ 
Capping Machines, Power and Hand. 
Ayars Machine Co., Salem, N. J. 
rs Ams Machine ’Co., Mt. Vernon, N. Y. 
& J. A. Steward, Rutland, Vt. 
Sprague Cannin Machinery Co., Chicago. 
Cottingham altimore. 
> Renneburg & Sons, Baltimore. 
K. Robins & Co., Baltimore, Md. 
om Machines. 
. M. Lang Co., Portland, Me. 
Capetas Steels. 
E. Lockwood Co., Philadelphia. 
Max Ams Machine Co., -» Mt. Vernon, N. Y. 
E. Renneburg & Sons, Baltimore. 
Sinclair Scott Co., Baltimore. 
Slaysman & Co., “Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Stevenson & Co., Baltimore. 
H. R. Stickney, “Portland. 
Geo. W. Zastrow, Baltimore. 
Jones Machine Co., Baltimore. 
Catsup Machi nes. 
H. Baltimore 
S. Howes Co., Silver Creek, N. Y. 
Sinclair Seott Co., Baltimore. 
Sprague ing *Machinery Chicago. 
. S. Kern, Barre, Pa. 
Consulting Expert 
W. L. Haddonfield, N. J. 
Chloride of Calcium, 
Sprague Canning Machinery Co., Chicago. 
Clutch Pulleys, etc. 
Sinclair Scott Co., Baltimore. 
Coated Cans. 
American Can Co., New York, Chicago, Baltimore, 
San Francisco, Montreal. 
Continental Can Co Syracuse Chicago, Baltimore. 
Sanitary Can Cone “Bair ort, N. ¥. 
Southern Can C Baltimore. 
Condensed Milk Fillers. 
Henry R Stickney, Portland, Me. 
Continuous Line. 
Sprague Connten achinery Co, Chicago. 
Conveying and Elevating Machinery. 
Bethlehem Foundry & Mach. Co. 
Bethlehem, Pa. 


Cc. 8. Harris Co., 
Sprague Canning oe Co., Chicago. 
Coppers, Soldering. 
See Canners’ Supplies. 
Copper Jacketed Kettles. 
See “Kettles, Process.” 
Corn Cookers and Fillers. 
,Ayars Machine Co., Salem, N. J. 
‘H. Cottingham Baltimore. 
foresee anning Machinery Co. cago. 
. Robins & Co., Baltimore, “Ma. 


Corn Cutters. 

Morral Bros., Morral, O. 

Sprague Canning Machinery Co., Chicago. 
Corn Huskers. 

Huntley Manufacturing Co., Silver Creek, N. Y. 

Sprague Canning Mach. Co: .» Chicago. 
Corn Mixers. 

Bpragee < Canning Machinery Co., Chicago. 
Corn kers. 

Sinclair Scott Co., Baltimor 

Sprague Cannin Machinery "Ce, Chicago. 

orral Bros., Morral, 


Cranes. 


Burt Machine Co., Baltimore. 

Sinclair Scott Co., Baltimore 

Sprague Canning "Machinery Chicago. 
W. Zastrow, Baltimore. 

H. Cottingham, Baltimore. 

A. K. Robins & Co., Baltimore, Md. 


Cratesg Iron Process. 
Morrdl Bros., Morral, O. 
KE. Renneburg & Sons, Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Geo. W. Zastrow, Baltimore. 

Decorated Tin. 

Metallic Co., New York. 

Dies, Presses and Tools. 

Ayars Machine Co., Salem, N. J. 

Max Ams Machine Co., Mt. Vernon, mm 2. 

k. W. Bliss Co. Brooklyn, 

Jno. R. Mitchell Co., Baltimore. 

Slaysman & Co., 

Stevenson & Co., Baltimore. 

L. & J. A. Steward, Rutland, Vt. 

Stiles-Morse Co., Chicago and Baltimore. 

Jones Machine ('o., Baltimore. 
Mnameled Lined d Cans. 

See “Coated Cans.’’ 

Engines, Boilers, Fittings, ete. 
Keuneburg & Sons, Baltimore. 
Slaysman & Co., Baltimore. 
Jones Machine to., Baltimore. 

Factory Trucks. 

See “‘Canners’ Supplies. 

Filling Machines. 

Ayars Machine Co., Salem, N. J. 

H. Cottingham, Baltimore. 

Sinclair Scott Co., Baltimore. 

Sprague Canning’ Machinery Co., Chicago. 

S. Howes Co., Silver Creek, N. a3 

Huntley Mfg. Co., Silver Creek, 

R. St ckney, Portland, Me. 
Robins & Co., Baltimore, Md. 

Fire 

E. W. Bliss Co., Brooklyn, N. Y. 
Ayars Machine ’Co., Salem, N. J. 
J. S. Hull Mfg. Co., Baltimore. 
E. Renneburg & Sons, Baltimore. 
H. R. Stickney, Portland, Me. 

Cc. M. Kemp Mfg. Co., Baltimore. 

Gas and Gasoline Engines. 
Slaysman & Co., Baltimore. 
Jones Machine Co., Baltimore. 

Gasoline. 

Standard Oil Co., Nearest Tank Station. 

Gas Machines, 

Cc. M. Kemp Mfg. Co., Baltimore. 

A. K. Robins & Co., Baltimore, Md. 
Grates, Furnace. 

See Canners’ Supplies. 

Hoist and Carrying Machin 
See and Elevating Machinery.’ 

Hotbed Sash 
Sunlight D. G. Sash Co., Louisville, Ky. 

Insurance. 

Canners’ Exchange, Chicago. 

Jacket Kettles, Steam, 

See “Copper Jacketed Kettles.”’ 

Kerosene Oil Systems. 

J. 8. Hull Mfg Co., Baltimore. 

Kettles, 
Geo. E. Lockwood Co., Philadelphia. 
Sinclair Seott Co., Baltimore. 

Labels. 

& Doeller Co., Baltimor 
Printing Co., Cincinnati ona Brooklyn. 
Lithographic Co., Rochester, N. Y. 
American Label Mfg. Co:., Baltimore. 
Labeling Machines. 
Burt Machine Co., Baltimore. 
Fred H. Knapp Co., Westminster, Md. 
Morral Bros., orral, 0. 
Lacquer. 
Burt Hacbine Co., Baltimore 
John G. Maiers’ Sons, Baltimore. 
Lacquering 
Burt Machine Co., Baltimore. 
Seely Bros., Blaine, Wash. 
Lockers, Cans. 
See “Can Making Machinery.”’ 
Metals, 
E. M. Lang Co., Portland, Me. 
Metals, Perforated. 
See ‘“‘Seives and Screens.” 
Mixers, Corn, ete. 
H. Cottingham, Baltimor 
Sprague Canning Machinery Co., Chicago. 
Oyster Cars. 
Edwd. Renneburg & Son, Baltimore. 
Geo. W. Zastrow, Baltimore. 
Oyster Measurers. 
Edwd. Renneburg & Son, Baltimore. 
Geo. W. Zastrow, Baltimore. 
Oyster Steam Boxes. 
Edwd. Renneburg & Son, Baltimor 
Sprague Canning Machinery Co., Chicago. 
Zastrow, Baltimore. 
Overhead Tracking. 
Bethlehem Foundry i Machine Co, 
outh Pa. 
Sprague Canning Machinery Con Chicag 
Packing, Asbestos. 
See Canners’ Supplies. 
Pails, Tubs, Bowis and Pans. 
See Canners’ Supplies. 
Paring Knives. 
See Canners’ Supplies 
Paring Machines, Apple, ete. 
Sinclair Scott Co., Baltimore. 
Paste. 
Burt Machine Co., Baltimo 
Fred H. Knapp oWestminster, Md. 
Patent Attorney. 


Edwd. 8. Duvall, “Ir. Washington, D. C. 
Pay Checks. 

See Cannete’ a. 
Pea Blanch askets. 

See ed Supplies. 
Pea Blancher 

Huntley Mfg. So., Silver Creek. N. Y. 


Pea Cleaners. 
S. Howes & Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, i 
Pea Fillers. 


Ayars Machine Co., Salem, N. J. 
H. Cottingham, Baltimore. 
Sinclair Scott Co., Baltimor 
Sprague Canning ‘Machinery Co., Chicago. 
Pea Separators or Graders. 
8. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, | 4 
Edwd. Renneburg «& Son, Baltimore. 
Sinclair Scott Co., Baltimore. 
Pea Harvesters. 
F. W. Schmidt Pea H. Co., New Holstein, Wis. 
Peach Peeling and Pitting Machines. 
Judge Baltimore. 
Pig Lead and T 
E. M. Lang Co., Portland, Me. 
Presses, Dies, ete. 
See “Dies, Presses and Tools." 
Pineapple "Machinery. 
E. J. Lewis, Middleport, N. 
The John R. Mitchell Co., aleeene, 
Sinclair Scott Co., Baltimore. 
Stevenson & Co., Baltimore. 
Geo. W. Zastrow, Baltimore. 
Process Kettles. 
See Kettles, process. 
Pulp Machines, 
S. Howes Co., Silver Creek, N. Y. 
Sinclair Scott Co., Baltimore. 
Pumps and Welldigging Machinery 
Jones Machine Co., Baltimore. 
Retorts. 
See Kettles, process. 
Rev olving Screens, 
See “‘Seives and Screens.” 
Sanitary Cans. 
American Can Co., New York-Baltimore-Chicago. 
Sanitary Can Co. Fairport, mm X 
iIndianapolis-Bridgeton. 
L. & J. A. Steward, Kutland, Vt. 
Sanitary Can Making Machinery. 
See “Dies, Presses and Tools.’’ 
Serap Tin. 
Ammidon & Co., Baltimore. 
Seeds. 
Leonard Seed Co., Chicago, III. 
Stokes Seed Store, Philadelphia. 
W. Atlee Burpee Co., Philadelphia. 
J. Bolgiano & Son, Baltimore. 
Jerome b. Rice Seed Co., Cambridge, N. Y. 
and Screens. 

Howes Co., Silver Creek, N. Y. 
Beaten Mfg Co., Silver Creek, N. 
Sinclair Scott Co., Baltimore. 

Sprague Canning "Machinery Co., Chicago. 
Sealders, Tomato, etc. 
Ayars Machine Co., parm, N. J. 
Morral Bros., Morral, oO. 
EKdwd. Kenneburg & Son, Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Chicago Canner’s Supply Co., Chicago, fh 
Solder, 
E. M. Lang Co., Portland, Me. 
Geo. E. Lockwood Co., Philadelphia. 
Solder Applied Caps and Machines. 
E. W. Bliss Co., Brooklyn, N. Y 
Solder Hemmed Caps. 
American Can Co., New York, Chicago, Baltimore, 
SanFrancisco. 
Continental Can Co., Syracuse, Chicago. 
Kk. M. Lang Co., Portland, e. 
Southern Can Co., Baltimore. 
Boyle Can Co., Baltimore. 
Soldering Furnaces. 
J. S. Hull Mfg Co., Baltimore. 
Sprague Canning Machinery Co., Chicago. 
Sorting Machines, Tomato 
Huntley Mfg. Co., Silver Creek, Y. 
Chicago Canner’s Supply Co., Chicago. 
Steam Coils. 
See ‘Kettles, Process.”’ 
Steels, Capping. 
See Capping Steels. 
Stencils. 
See Canners’ Supplies. 
Storage. 
Penna. Warehousing & S. D. Co., Philadel te 
String Bean Machinery. 
S. Howes Co., Silver Creek, N. Y. 
Huntley Mfg. Co., Silver Creek, N. Y. 
E. J. Lewis, Middleport, N. Y. 
Syruping Machines, 
See ‘Filling Machines.”’ 
Tanks, Iron. 
Thermometers. 
zs lor Instrument Co.’s, Rochester, N. Y. 
J. Tagliohue Mfg. Co,, New York City. 
Kettles, process. 
Time Checks. 
See Canners’ ‘Supplies. 
Tin Plate. 
Pope Tin Plate Co., Pittsburg, Pa. 
Tin Plate Lithographing. 
Metallic Decorating Co., New York. 
Tomato Filling Machines. 
See ‘‘Filling Machines.”’ 
To Buy or Sell Machinery, etc. 
A “For Sale’’ ad in The Trade, Baltimore. 
Topping and Wiping Machines. 
Ayars Machine Co., Salem, N. J. 
prague Cannin achinery Co., Chicago. 
Jones Machine €o., Baltimore. 
Trucks. 
See ((Canners’ Supplies.” 
Tubs, Pails and Pans. 
See Canners’ Supplies. 
Warehousemen. 
Penna. Warehousing & S. D. co. Philalelphia. 
Washing Machines, Tomato 
Water Purifiers. 
Steam Mfg. Co., Batavia, N. Y. 
Huntley Mfg Co., Silver Creek, N. 
Chicago Canners’ Supply Co., Chicago. 
Wipers, Can. 
Morral Bros., Morral, O. 
Sprague Canning Machinery Co., Chicago. 
Ayars Machine Salem, N. J. 
Jones Machine Co., ’ Baltimore. 
Wire Baskets. 
See Canners’ Suppltes. 
Wire Cloth, Canners. 
See Pea Separators and Graders. 
Wrapping Machines. 
See ‘Labeling Machines.”’ 
Zine, Perforated. 
See Canners’ Supplies. 
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EMPLOYMENT EXCHANGE. 


Paid subscribers can use this column Free for securing either positions 
or hands. To all others the charge is 20c. per line, one time, or 50c. per 
line, monthly; cash with order. Where the address is care of THE TRADE, 
stamps should be sent for answers, as the P. O. requires renewed postage 
on such. 


HELP WANTED. 


WanTED—Competent Man, to Sell Canning Machinery and Complete 
Canning Factories. Address O. PRESSPRICH & Co., 103 Park Ave. 
New York. 


WANTED—Superintendent for Tomato Canning Factory in Indiana. 
Must be thoroughly competent and able to manage hands so as to get 
results. Give reference and salary expected. ‘‘L. P. Co,’’ care THE 
TRADE. 


SITUATIONS WANTED. 


WANTED—A Position as Superintendent-Processor by an Expert Pro- 
cessor and Engineer; years of experience; can pack all kinds of fruits and 
vegetables according to the National Pure Food Law; understand all 
up-to-date machinery; can build a new plant or remodel an old one to the 
best of advantage; am a good manager of help, sober and willing to hustle; 
can furnish good reference. Address G.G. W., 612 East Grand River 
street, Clinton, Mo. 


WANTED.—Position by a thoroughly experienced cannery superin- 
tendent, who can pack the finest lines of fruit and vegetables, oysters, 
shrimp, clams, etc. Best of references. Address ‘Dixie’, care THE 
TRADE. 


PosITION WANTED—Who wants a man with 25 years experience in 
packing all kinds of goods as manager for their factcry? Can pack goods 
so as to show a profit. Can travel winters, as have a large acquaintance 
with the jobbing trade. Address ‘“H, C.,’’ care THE TRADE. 


PosITION WANTED—I am open for an engagement for the season of 
1910 as manager, superintendent or processor. Am 48 years old and have 
had 22 years experience in the canning business; have been with my pres- 
ent firm seven years, drawing a fair salary, but want to make change on 
account of health. Best of references from my present employers and 
others. Have been making a specialty on peas. Am strictly sober and 
up-to-date in all branches of canning business, including fruits and vege- 
tables. Only first-class firms need reply. 


Address, ‘‘H. 44,’’ care THE TRADE. 


PosITION WANTED—As Foreman, by a man with many years’ experi- 
ence in the canning business. Thoroughly competent in all departments. 
Now employed by one of the largest firms in California; can give good 
reference. Southern States preferred for location. Not afraid of work. 


Address, ‘‘CALIF.’’ care THE TRADE. 


WANTED—Position as Warehouseman or Shipping Clerk. Ten years 
experience with a large New York State packer; can handle any foreign 
help. Also reduce yourcosts. Address ‘‘Canned Goods” care THE TRADE. 


PosITION WANTED—By a thorough, practical manufacturer of all 
kinds of delicacies, including preserves, preserve stock, jams, jellies and 
jelly juices, fruit butter, crushed fruits, fountain syrups, mince meats, 
pickles, sauces, relishes, mustard, catsup, kraut, bottled and canned 
cider, cider vinegar and all kinds of canned fruit and vegetables, including 
asparagus, green chili peppers, pork and beans, soups. etc. etc. 

Am familiar with the latest methods of spraying and orchard heating 
for the protection of fruit against spring freezes. Samples submitted and 
satisfactory references given. Correspondence solicited. 


Address C. A. SHINKLE, Canon City, Colo. 


PosITION WANTED—Position as processor and manager of canning 
factory. Have had 20 years’ experience in packing fruits and vegetables 
so that they keep their natural flavor and color. Can handle all kinds of 
machinery. Pack different lines to keep the factory running the year 
‘round. Will guarantee the pack to be satisfactory, and can furnish the 
best of reference as to my ability. Address ‘‘R. M. P.’’ 697 Hopkins St., 
Buffalo, N. Y. 


PosITION WANTED—By an experienced and competent man, situation 
as manager or superintendent of canning factory. Can pack first-class 
goods, handle help and solicit acreage. Best references. Address ‘'H. R. P.”’ 
care THE TRADE. 


POSITION WANTED—As Processor or Manager of canning plant, by 
party having fifteen years’ experience in the business and good references. 
Will be glad to hear from any one wishing a reliable man. Address 
“MARYLAND,”’ care THE TRADE. 


Want to Get in the Pure Food Line 


PUT UP PURE FOOD IN A 
SANITARY FACTORY 


ABANDON THE USE OF PRESER- 
VATIVES IN PRESERVES, JAMS, 
JELLIES AND CONDIMENTS. 4g 


Let me give you an estimate on the cost of chang- 
ing your present plant to the sanitary system—or will 
build and equip a new one according to the latest 


methods. And will teach the method of getting away 
from Benzoate. 


W. L. HINCHMAN, Pu. G. 


No. 1 W. MAIN STREET, 


HADDONFIELD, N. J. 


SPECIAL - AND - MACHINE 


BRUSHES 


OF ALL SORTS 
QUICK SERVICE GUARANTEE, ABSOLUTE 


LAITNER BRUSH CO., Detroit, Mich. 


JUST GET OUR PRICES BEFORE PLACING THAT ORDER 


The ‘‘Eureka’’.Can Filler 
has no equal. 
Thoroughly efficient; great 
capacity. 


Every can well filled. 
Automatic in operation. 
Guaranteed satisfactory. 

Prompt delivery. 


The S. Howes Co. 


‘‘Eureka’’ Works, 
Creek, - A 


Silver 


i 
| 
. 
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BALTIMORE CANNED GOODS MARKET. 


REPORTED BY BROKERS. 
UNLABELED GOODS ABOUT 2%c. LESS. 
QUOTED F. O. B. BALTIMORE. 
APPLES. 
T. J. MEEHAN & CO., Brokers, Baltimore, Md. 
Cash. Regular. 
“ASPARAGUS. 
H. H. TAYLOR & SONS, Brokers, Baltimore, Md. 
No. 2% Sq. Mammoth Asparagus Dindeanestiasuennedeusaceusiseveceenes 300 375 
No. 2% Sq. Medium 250 2 65 
No. 2% Sq. Small 225 240 
No.1 Sq. Extra Tips 235 2 65 
BEANS. 
T. G. CRANWELL & CO., Brokers, Baltimore. 
BAKED. 
(Plain Goods 2%c. Less on 2s and 3s, Ie. on Is.) 
No. 3 Extra Standard—In 85 
STRING BEANS. 
No. 3 72% 75 
WHITE WAX 
LIMA BEANS. 
No. 2 Standard Green......... 85 
No. 2 Small I 30 I 40 
RED KIDNEY 
BEETS 
BERRIES. 
E. C. SHRINER & CO., Brokers, Baltimore, Md. 
No, 2 Preserved... I 00 
No. 10 3 75 
No. 2 Blueberries, Standard 95 
No. 2 Gooseberries 72% 75 
No. 2 Raspberries, 
No. 2 1 65 
No. 1 I 00 
No, 2 % 85 
No. I Strawberries, 60 65 
No. 2 95 100 
CHERRIES 
No. 2 Seconds, 
No, 2 Standards in Water, Red... 
No, 2 White. 


CORN. 

T. J. MEEHAN & CO., Brokers, Baltimore. 
. 2 Harford County Standard 
. 2 Evergreen 
. 2 Shoepeg 
No. 2 Extra 
No. 2 a Extra Fancy 
. 2 Maine Style 
No.2 ‘* Extra Standard 
No.2 ‘* Fancy 


MIXED VEGETABLES FOR SOUP. 


. 2—I12 Kinds ga: 


OYSTERS. 
E. C. SHRINER & Co., Brokers, Baltimore. 


Cash Regular 


. I— 6 Ounce Extra Selects 
.2—12 Ounce 


PEARS. 


T. G. CRANWELL & CO., Brokers, Baltimore. 


Ex. oe 


PEACHES. 


No. 1 Extra Sliced Yellow, Heavy Syrup....................00005 ads 

‘* 2 Seconds, White .... 
Yellow... 

“3 Standards, White .. 


ae Ex. 
Yellow 

3 Selected 

Fueled 
oe Io 
to “se 


PEAS. 
H. H. TAYLOR & SON, Brokers, Baltimore. 


. I Extra Sifted Early Junes 


Early June Standard 


2 Extra Standard Early 


2 Early June Seconds 
** 2 Sifted 
Extra Standard Marrowfats... 


PINEAPPLE. 
T! J. MEEHAN & Co., Brokers, Baltimore. 


E. & 
‘“* 2 Extra Standard, Whole Circles, E.& C.. 
** 2 Selected, Whole Circles, Heavy Syrup. . 
2 Fancy Extra Selected, Preserved, Sliced............ 
2 Fancy Extra Selected, Preserved, 


75 


75 80 
85 
87% 
75 
HERRING ROE. ‘ 
HOMINY. 
No} 
OKRA AND TOMATOES. 
62% 65 
I 20 I 25 
I 25 I 30 
No 
No 
No 50 
No 60 
No 70 
go 95 
, 
72% 
75 
; 
I 35 1 40 ee 
I 50 I 60 
2 98 
oy 
65 
75 
No 70 
95 oo 
100 Io 
I 25 30 
1 40 50 
z | 50 
I 60 70 
I 60 70 
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BALTIMORE CANNED GOODS MARKET—Continven. 


PINEAPPLE—Continued. 
Cash Regular 
1 Cocktails, Heavy 85 
“ 2 Pie Grated, Solid Packed, —In Syrup........... 
‘* 3 Pie Grated, Solid Packed, —In Syrup go 
Gallon Pie Grated, Solid Packed, —In Syrup 
PUMPKIN. 
SWEET POTATOES. 
SAUER KRAUT 
SUCCOTASH 
60 
80 
2 60 


CHICAGO MARKET cHicaco.) 


(Reported by Special Correspondent.) 
Prices Are for Wholesale Lots as Ordinarily Bought by Jobbers. 


CANNED VEGETABLES. 


ASPARAGUS—California White Mammoth No. 2%...... 
ss White, Medium 
“ Green, “ 
“ “White, Small é 
if Green, ‘“ _ 
“ 
“ Round No. 1 ...... 
BEANS—String, Refugee Size, I Whole I 65 
“ 2 I 35 
Graded White Wax same prices as Green Refu- 
gee, but quite scarce for the larger grades. 
Beans String, Common Standard 65 
275 
Limas Extra Graded Green I 15 
Red Kidney Improved _ 75 
BEETS—Fancy Small, Whole I 55 
Medium I 05 
CORN—Country 2... 85 90 
I 05 I Io 
HOMINY—Fancy Inside _ 65 70 


CANNED VEGETABLES—Continued. 


Cash Regular 


Dry Beans and Green Corn No. 2..........0...0 cesses 
Maine _ I so 
Extra Standard 711% 
‘a Extra Standard 2 50 


CANNED FRUITS. 


PEACHES—Michigan, Unpeeled 
Peeled in Water No. 
vig Standard No. 
PEARS— Peeled Water a 
“e ‘ “ce Io 
«Syrup No. 


PINEAPPLE—Bahama Sliced Extra No. 2 


Grated ‘ No. 2 
si 5 Sliced Extra Std. No. 2 
ee Grated No. 2 
Sliced “ Sta. No. 2 
Grated “ No. 2 
oe Hawaii Sliced Extra No. 
‘© Standard No. 
“Extra No. 
Grated Extra No. 
Shredded Syrup No. 
Crushed Water Noa. 
‘el Eastern Pie Water No. 
“ “oe No 
PLUMS—Michigan Water No. 
Syrup No. 
Water No. 


Michigan Water No. 


Water No. 


ia Black Syrup No. 
Black Water No. 
a3 Red Cuthberts Water No. 
** Columbias ‘‘ No. 
STRAWBERRIES—Extra Standard Syrup No. I 
Standard Water _ eo 5 25 
CANNED FISH. 
40z. No. 1 60 
é “3 10 oz. No, 2 I 40 


711% 


san 
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NEW YORK CANNED GOODS MARKET. 


(Reported by Special Cor: espondence.) 


Maine, No. 10 Standards 2 45 2 50 
APRICOTS—California Standards 2%s I 35 I 50 
BEANS—No. 2 Lima 95 I 25 
Baked, Ne. 3 60 82% 
CORN—No, 2 TTD 80 85 
95 oo 
“ 75 80 
LOBSTER—Picnic 2 65 
3 75 00 
PEACHES—2% I 20 I 25 
2% Extra Standard, | I 30 I 40 
I 50 I 60 
PEAS—No. Early June I 15 I 25 
I 00 I 05 
Standard, I 30 I 35 
i Singapore, Preserved— 
102% 105. 
I 25 I 30 
Hawaiian Sliced— 
| I 75 1 80 
SALMON— Columbia 1 80 200 
Medium Red, talls, 1 
Chums, talls, 7° 72% 
Sockeye, I 95 2 10 
talls, I 80 2 00 
Diwan dss 72% 80 
STRAWBERRIES—No. 375 
SUCCOTASH—Maine I 25 
5 
SW EET POTATOES, 85 
TOMATOES—No 2 Standard Maryland 52% 
“ N “ 67 
72% 
2 00 
2 10 


ORDER BLANK. 


THE TRADE 
THE CANNED GOODS AUTHORITY. 
304 Mp. SAvincs BANK BLDG. BALTIMORE, Mp. 
GeuNTLEMEN:— 
Enclosed please find remittance amounting to $5.00, 
for which please send me a copy of ‘‘A COMPLETE COURSE IN 
CANNING.”’ 


NAME 


ADDRESS 
Crry 


STATE 


CANS AND CANNERS' METALS. 


F. O. B. SHIPPING PoINT. 
X. C. means Extra Coated tin plate. 
AMERICAN CAN CO. 


Coke, x. C. 


Solder Hemmed Caps, per thousand: 


1% or 1% inch, 75c.; 2 1-16, $1.10; 
2 7-16, $1.40. 
WHEELING CAN CO. 


Wheeling Can Company’s quotations have been withdrawn, but 
advise that they will be pleased to furnish prices upon application, and 
solicit correspondence. 


CONTINENTAL CAN CO. 


Coke 
No. 1 Cans, 1% inch opening, $ 8.75 2 Io M. 
10 oe 2 Ie 16 50 “ 


Solder Hemmed Caps, per thousand: 1% inch or1 138 inch, 7§c; 2 1-16 
inch, $1.10; 2 7-16 inch, $1.40. 


SOUTHERN CAN CO. 


No. inch opening $ 8.75 


Prices of Solde1 Hemmed Caps, 1% inch, 75c; 2 1-16, $1.10; 2 7-16, Pe 40. 


THE BOYLE CAN CO. 


“ 21-16 


Prices of Solder Hemmed Caps, 134 inch, 75c.; 2 1-16, $1.10; 27.16 $1.40, 


SANITARY CANS. 


SANITARY CAN CO. 


DIFFERENTIAL FOR 


PLAIN ENAMELED SPECIAL PLATES. 


$10.75 $13.75 $ .40 
14.75 18.25 60 
19,00 23.00 
19.50 24.00 85 
20,00 24.50 .85 
26.50 . 85 


53.00 
Terms: f. 0. b. Fairport, N. Y., Ind., Bridgeton, 


TIN PLATES. F. O. B. MILL. 


I C., 14x20, 107 lbs, Bessemer Steel.. ao 
I C,, 14x20, 100 lbs. Bessemer Steel......... 
I = 22x27%, 90 lbs. Bessemer Steel...... 
IC, 19x27, 95 lbs. Bessemer Steel... 
PIG TIN. 
storotons 1 to4tons 
PIG LEAD. 


STANDARD SIZES OF CANS. 


DIAMETER. HEIGE 
No. Io Sone (Gallon)............ in. 6A is 


| 
SOLDER 
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J. S. HULL MFG. CO. CANNING FACTORIES BUILT COMPLETE 


125-127 EAST FALLS AVENUE, 
BALTIMORE, MD. Low Prices and Liberal 


Terms to Purchasers 


PRESSPRICH COMPANY 


ARCHITECTS AND BUILDERS 


ESTABLISHED 1895 


103 PARK AVENUE 


h 


HET EH 


HH 


of CORNER 4ist STREET 
HULL'S 
PATENT GASOLINE BURNERS, er 
FIRE POTS AND HEATERS 


Agents Wanted in Unoccupied Territory 


Repairs Promptly Attended to. 
. Write for Particulars 


CANNING HOUSE SUNDRIES | 


The Morris Patent Sewer 
Hoisting and Comping Machine 


Baltimore, Md., Dec. 20, 1909. 


The C. S. Harris Co., 
Rome, N. Y. 
Gentlemen:- 

Replying to yours of 
recent date as to whether or not 
our Harris Hoist and Conveyor 
has been satisfactory, will state 
that it has, We have used it for 
several years. It is a machine 
that shows practically no wear 
and will last a life time, 
and it is in every way 
eminently satisfactory 
for the requirements of 
a canning house, You 
j will probably note that 

Ey, we have never been 
obliged to call upon 
you to replace any worn 
out or broken parts.’ 

Yours truly, 
D. E. Foote & Co., 


Inc, 
Geo. T. Phillips,= 
Pres. 


Sole Owners and 
Manufacturers 


c. 


C. S. HARRIS COMPANY, - ROME, N. Y. 


IN WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 
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THE CANNED GOODS. EXCHANGE 
OF BALTIMORE, MD. 


BANNON BUILDING, St. PAUL AND BALTIMORE STS. 
President, JOHN S. Jr. 
Vice-President, 
ALBERT T. MYER 


Treasurer, 
LEANDER LANGRALL 
Secretary, W. F. ASSAU. 
Executive Committee : 
FE. C. WHITE H. S. OREM 
Arbitration Comm:tiee 


Gro. T. PHILLIPS 


E. C. WHITE 
B. HAMBURGER 


H. A. WAIDNER 

C. J. SCHENKEL, Wan. GRECHT 
Committee on Commerce : 

Rourvus M. GIpBBs. 

W. E. ROBINSON 


JOHN SCHALL, 
Cuas. J. BROOKS LOUIS GREBB, 


Committee on Legislation : 


Gro. T. PHILLIPS, L. L. LORD, 

F, A. ToRSCH, W. L. SHaw H. P, STRASBA UGH, 
; Hospitality Committee: 

T. J. MEEHAN, E, H. MILLER H. W. KREBBS., 


Counsel, JOHN C. ROSE. Chemist, CHARLES GLASER. 


Patents and Trade Marks 


FOOD AND DRUGS ACT OPINIONS 
EDWARD S. DOVALL, Jr. 
Attorney-at-Law and Solicitor of Patents 


LOAN AND TRUST BUILDING, WASHINGTON, D. C. 


CANTON BOX COMPANY, 
2501 to 2515 Boston St., 
BALTIMORE, MD. 


Packing Boxes. 


Made up or in Shooks Cargo or Carload. 


J. D. Blakemore Sam W. Booksh Jr 


J. D. BLAKEMORE & COMPANY, 
Canned Goods Brokers 


508 Poydras Street, New Orleans, La. 


C. W. BAKER W. E. MORGAN 


BAKER & MORGAN 


Canned Goods Brokers 
ABERDEEN, MARYLAND 


CORN AND TOMATOES A SPECIALTY 


TIN STRIPS AND CIRCLES 


BOUGHT BY 


AMMIDON & CO. 


31 South Frederick St., Baltimore, Md. 


‘NW WRITING ADVERTISERS, KINDLY MENTION THE TRADE. 


ESTABLISHED STANDARDS. 


All Goods to Comply With. National Pure 
Food Laws. 


TOMATO Standards, as adopted by the Indiana Canners’ Asso. 


Ohio 

Tri-State 
Weights as here given are the minimum. Contents 

of can drained on %-inch wire mesh flat screen for 

two minutes. 98 per cent of shipment to comply with 


stipulations. 5 per cent of shipment considered fair - 


average for testing. 
No. 3 Standard—Gross wt. 37 oz. and 19 oz. of average ripe 
tomatoes; not necessarily all red. 
No. 3 Extra Standard—Gross wt. 38 oz. and 20 oz. of well 
selected, ripe tomatoes. 
No. 3 Fancy—Gross wt. 38 oz. and’20 oz. of hand-packed, whole, 
ripe tomatoes. 
No. 2 Standard--Gross wt. 23 oz. and 12 0z..av erage: ripe toma- 
toes; not necessarily all red. 
No. 10 Standard—Gross wt. 118 oz. and 64 0z. average ripe 
tomatoes; not necessarily all red. ~ 
“Tri-State has only the Standard, 1tto Faticy or Extra. 


CORN Standards, as s adopted by Ohio Canners’ Asso. 
‘Indiana 
Fancy—Cans to be well filled; minimum gross wt. 23 0z.; abso- 
lutely young and tender stock; natural color: medium, 
moist and practically free from silk, beg and husk. f 
Standard—Cans wei! filled; minimum wt. 23 oz. gross; stock 
reasonably tender; free from natural 
color. 
Indiana has only the Standard, no Fancy; and says ‘‘packed 
medium moist’’ instead of ‘‘free from hard particles.’’ 


PEA Standards, as adopted by Ohio Canners’ Asso. 

‘Indiana ‘' 

Fancy— Well filled cans; peas covered with clear liquor; uniform 

size, good flavor and absolutely tender. 

Extra Standard—Well filled cans; peas covered with clear 
liquor; uniform size; good appearance; reason- 
ably tender. 

Standard—Cans fairly well filled; peas may be slightly hard; 

fair liquor, may be slightly cloudy, but not thick; 
size fairly uniform. 


Grading for size—Petis Pois or size No. 1...... Seive 18-64ths 
Extrasifted or ‘‘ No, 2...... ‘* 20-64ths 
Sifted or a ‘* 22-64ths 
June or 24-64ths 
Marrowfat or ‘ 26- 64ths 


- 


KRAUT Standard, as adopted by National Kraut Packers’ Asso. 
‘* Indiana Canners’ Asso,* 
* Ohio Canners’ 
No. 3 Standard—Minimum gross wt. of can 39 oz. and 24 oz. of 
well cured kraut; reasonably dry. '%-inch 
wire mesh used for draining. 
*This Association says, 14-inch screen and ‘‘reasonably 
long cut.’’ 


PUMPKIN Standard, as adopted by Indiana Canners’ Asso. 

No. 3 Standard—Minimum gross wt. 36 oz. and 31 oz. medium 
solid packed pumpkin; not over 1 inch from 
top of can. 


‘No. 3 Extra—Same as above, except 32-inch from top of can; 


solid pack. 
LYE HOMINY Standards, as adopted by Indiana Canners’ Asso. 
No. 3 Standard—Minimum gross wt. 39 oz. and 18 oz. hominy 
after draining: can filled to one inch of top 
when drained. Prepared from medium sized 
white corn, and to contain not more than 
5 per cent of black tips. 
i after draining, 22 oz.; contents 
14-inch ian top of can; 2 percent black tips; pre- 
pared from selected white corn. 


CONDENSED MILK Standard—Law as passed by U.S. Govern- 
ment. Also the State Illinois. 

Law provides that condensed and evaporated milk shall 
contain not less than 28 per cent of milk solids and 7.7 per cent 
of milk fat. 
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Continental Can Co. 


BIRECTORS FACTORIES 
G. CRANWELL, Preer. CHICAGS 
A. W. NORTON, Vice-Presr SYRACUSE 
ASSMANN, Stc «a Treas BALTIMORE 
é ¢. TALIAFERRG 
H. LARKIN 


E. C. SHRINER, 
Sales Agent for Baltimore District. 


TO THE CANNING TRADE. 


We beg to thank our many friends for the valued patronage 


they have given us during the season of 1909. In spite of the fact 


that the packing of many important articles was restricted, owing to 


unfavorable ‘crop conditions, we have sold and delivered a great many 


more cans this year than we have ever done in any one year since 


we have been in business. No greater testimonial of the general 


appreciation by the packers of the high quality of our products could 


be shown. 


In addition to our regular output of packers’ cams and solder 


hemmed caps, we have developed the best open top or “Sanitary” 


can, and the best closing machine in the country. Our open top cans 


and our closing machines are in a class all by themselves. We have 


shipped a number of millions of these open top cans this year and we 


beg to advise our friends that for the year 1910 we will have a new 


up-to-date open top or “Sanitary” can factory devoted exclusively to 


the manufacture of this style of can. 


Again thanking our many friends for their continued patron- 


age and looking forward to the season of 1g1o as being a prosperous 


one for the canned goods trade generally, we beg to remain with best 


wishes for your prosperity 


Yours very truly, 
CONTINENTAL CAN CO. 


Tuos. G. CRANWELL, 


President, 
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